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The easy WAY to WEIGH 


FAIRBANKS-MORSE Scales 2aBLS 4) 


Fast, accurate, easy-to-read, easy-to-handle Fairbanks-Morse 
Scales offer the easy way to ‘weigh’ Because these lastingly ere be 
accurate weighing instruments are designed for fast, depend :, 


able operation for maximum ease of reading, they speed K ~& RS , ; \ 














weighing operations minimize the chance of costly human een 

error ——J 
There is a Fairbanks-Morse Scale for every weighing oper Belt Conveyor Scale 

ation. Your Fairbanks-Morse weighing expert will be glad to 

assist you in selecting the right style and size for your oper 

ations. Fairbanks, Morse & Co., Chicago 5, Ill 
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FAIRBANKS-MORSE 


: 
A name worth remembering 

DIESEL LOCOMOTIVES «+ DIESEL ENGINES «- PUMPS + SCALES 

MOTORS « GENERATORS + STOKERS « RAILROAD MOTOR 

CARS end STANDPIPES « FARM EQUIPMENT +- MAGNETOS 
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Truck Scale 

















ere’s a Customer-Service Policy 
that saves your time and money... 
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3 We'll 


CHECK-UP 
... Often. 














1. We'll build the BEST equipment. ( When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 

) cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 


makers...Silent Cutters, Grinders, Vacuum Mixers, } it lives up to the promises made for it. If some- 
Stuffers, and many other special machines. We'll { thing is wrong, he’s there to correct it. We regard 
continue to keep this our number-one assignment. this as an obligation. 

i —— i a ce a nf _— a Sa a, — — os ~~ is Oe sai So 2 


2. When you need SERVICE, you ( 4. We'll ask 


get it... FAST. ( questions... 


We try to build machines answer them, 













that “last forever,” but, \. too. 

once in a while, some- } 

thing wears out or gets i Our representatives are alert, well informed, and 
broken. When that hap- ' curious. They learn by asking questions wherever 
pens, you need parts in f they go... questions that lead to discussions of 
a hurry. We'll work day \ problems you may have encountered. Chances are, 
and night to make them / the fund of knowledge and experience these men 
and air-express them to \ possess can save you time and money. We're glad 
you if they aren't in stock } to do anything we can to help you...from suggest- 
or can’t be “borrowed” ( ing a better plant layout to specifying proper 


from a new machine. ‘ equipment. 


“5. We'll on up 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 
...our development staff will be ready with 


new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY * . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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The Taste of Sunshine—All the Time 


ROYAL SOLUBLE SEASONINGS 


ROYAL SOLUBLE SEASONINGS are truly distinctive—in flavor 
potency, purity and uniformity! Griffith has conquered the disturbing 
elements in nature! . . . eliminated the flavor variations in spices! 

And changed spice blending from an art to a science—with predictable, 
dependable results for spice users. 

The secret to this new, high standard in flavor quality lies in 
Griffith’s revolutionary extraction process.* It removes the disturbing 
strains in flavor . . . captures and measures the full potency of 
“true” flavors in spices. 

Use ROYAL SOLUBLE SEASONINGS and improve your products 
oY with the taste of sunshine, all the time. Write today. 


— oa 
PEPPEROYAL and all ROYAL SOLU- 
BLE SEASONINGS derived from syRRa Be oh 
Griffith’s new extraction process.* 


F lae tested for that “taste of 
ietue? +. aeaaies eatin LABORATORIES, Inc. 


en lichen. in Conede—The Griffith Laboratories, Lid. 
*(Patents Applied For) 






CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGEMES 58, 4900 Gifford Ave. + TORONTO 2, 115 George &. 
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New Method Gives Precise 
Control in Air Conditioning 
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NIAGARA Tt 
Controlled 
Humidity Method” 
Uses 
HYGROL, ~“ 
ag a ABSORBENT TO 
Hygienic Liquid CONCENTRATOR 
Absorbent 
ELIMINATORS — " 
HYGROL — IF 
QSORDENT TSISNIININAN COOLANT 
SPRAY —_ 
COOLING 
colts 
COOLANT 
AIR 
ABSORBENT FROM 
CONCENTRATOR 
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NIAGARA CONTROLLED HUMIDITY METHOD — FLOW DIAGRAM 


@ The “Niagara Controlled Humidity Method” gives complete 
control of temperature and relative humidity, holding constant 
conditions or varying them at the will of the user. Especially, it 
provides dry air at normal atmospheric temperatures with little 
or no refrigeration required. 


The air is filtered and then enters a chamber where it is de- 
humidified in passing thru a spray of “Hygrol” Liquid (a hygienic 
hygroscopic chemical that absorbs the air-borne moisture and 
contains no salts or solids to precipitate). In the same chamber 
are located cooling coils which remove the latent heat of evapora- 
tion and also sensible heat as required. 


The absorbent liquid spray falls into a tank at the base, where 
it is piped to a concentrator, removing moisture taken from the 
air. The re-concentrated liquid returns to the system. This proc- 
ess is continuous, and the apparatus operates at full capacity at 
all times. 


This equipment is manufactured in a range of sizes providing 
from 1000 to 20,000 CFM of conditioned air from a single unit. 


Installations have been 
made in food and chemi- 
cal process industries, in 
packaging hygroscopic 
products, for preventing 
condensation of moisture 
on metals and other prod- 
ucts in storage, in air con- 
ditioning for laboratory 
control and for human 


comfort. 
+. 


For further information, 
write Niagara Blower Co., 
Dept. NP, 405 Lexington 
Ave., New York 17, N. Y. 
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AYA O R E THURINGER 
THAN 25 
VARIETI ES } B. C. SALAMI 
OF ¥ 


GIRGLE-U 


DRY 
SAUSAGE 






GENOA SALAMI 


Missont YOU OF A KIND 
TO MEET EVERY TASTE AND 
NEED OF YOUR CUSTOMERS! 


Vasc YOU OF MORE 
B. C. CERVELAT SALES PER CALI MORE 


- PROFIT PER SALE! 
ll PEPERONI 








Consumer tastes in dry sausage vary Circle-U assure you and your custom- 
widely. You appeal to all of them. . . to ers of a continuing profitable business. 
every market . . . when you offer Circle- Let this fast growing line go to work for 
U’s wide variety to your customers. you. Sell Circle-U Dry Sausage along 


The top name and top quality of with your regular sausage line. 


It will pay you to get acquainted with Circle-U. 
Ask our representative to call today! 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box #214, St. Louis, Mo. © South St. Joseph, Mo. 
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Your delivery units are part of your prod- lowest cost refrigerated delivery available — 
uct packaging. They must protect what they through precise control of quality, long-time 
advertise and advertise what they protect. They beauty, and low maintenance cost. A Batavia 
must reflect the cleanliness, the goodness of Refrigerated Body is truly a prize package. 
your products. Only a beautiful Batavia Refrig- 
erated Body fills a// these packaging require- 
ments to the utmost degree. 


And reflecting Batavia leadership in refriger- 
ated delivery, these distinguished bodies are 
now available with a self-contained hydraulic 

Yet a fleet of Batavia Refrigerated Bodies, refrigeration system driven by the truck’s own 
though a mark of success, are not a luxury. Ba- power take off. Write for the facts on this cost- 
tavia Refrigerated Bodies provide the long-time saving development. 





Control of quality cannot end until Batavia engineers study a problem i Batavia makes the delivery body a part 
your product is delivered. custom designing. of modern merchandising. 


BATAVIA BODY COMPANY 


BATAVIA, ILLINOIS 








hate! 





~~ Hote 


\ \. MII;0-SEAL 


\ ha, CASINGS 








meneame 
eee | 
Sr 
I, - We 
tien, , 


4 
¥ 


os ee rrr” e 
ait : 7 ow | 
INC! 


PACKAGING MATERIALS 
Lithography & Printing 











Ur. Know-How 


U. S. SLICING MACHINE CO., INC., Dept. NP, La Porte, Indiana 


I want data to help keep costs in line with D Slicer-Grouper 
O Choppers 0 Tendersteak Machines 0 Saws 0 Bacon Slicer. 


Name 
Address 
City 
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MAIL COUPON FOR DETAILS 





























FASTER PRE-PACKAI 
with the AMAZING NEW 


You’re in the pre-packaging parade; 

have costs in line when you use the U.S. 
Slicer-Grouper. It automatically stacks 

or shingles the slices into groups 

of 4 to 16 slices each. You save counting 
and weighing time on meats, cold 

cuts, cheese and bacon and you’re all 


set for fast packaging. 








NOW, ADDED TO THE 


BUTCHER BOY SAWS 
and CHOPPERS 


The right chopper for the job cuts your 
production costs. And with the 
rugged Butcher Boy Floor Models 
you have the choice of four 
capacities. The 5 H.P. and 74% H.P. 
choppers have high-backed 27” by 54” 
stainless steel pans. Butcher Boy Saws 
in three popular sizes are “naturals” 


for fast pre-packaging of meat. 


U.S. SLICING MACHINE CO., INC. 
LA PORTE, INDIANA 


WORLD-WIDE ORGANIZATION WITH U.S.-BERKEL COMPANIES IN 


Canada @ Argentina @ England @ Holland 
Belgium @ Switzerland © Spain @ France 


State Portugal @ Italy ¢ Denmark © Norway © Sweden 


The National Provisioner—November 11, 1950 
































The Rath Packing Co., Waterloo, lowa, is operating 3 
Carrier Centrifugal Refrigerating Machines. These ma- 
chines add no oil to the ammonia used for refrigeration. 
They are powered by steam turbines which are fitted into 
the plant heat balance. Mr. John S. Bartley, Rath Chief 
Engineer, says that they “have proved to be satisfactory.” 

No wonder. Carrier Centrifugal Refrigerating Machines 
are compact—provide more cooling in less space. They are 


AIR CONDITIONING « 
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“PROVED = *, 
ISFACTORY” 


efficient—they add no oil to the refrigerant to reduce re- 
frigerating effect. When powered by available steam, power 
for refrigeration costs almost nothing. 


The Carrier Centrifugal Refrigerating Machine will 
chill directly any liquid, will condense vapors, and will 
attain temperatures as low as minus 150 degrees F. It is 
available in capacities 1200 tons and larger. It could be your 
best investment. Carrier Corporation, Syracuse, New York. 


REFRIGERATION + INDUSTRIAL HEATING 
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Armour Natural Casings 


help keep your sausage.-- Yes, your sausage will always be fresh and tasty, 


® Looking Good 






because Armour Natural Casings hold in all the 


* Tasting Good delicious flavor — protect the freshness . . . insure their 
« Selling Well 


appetizing appearance. The large variety 


of uniform sizes and shapes will fit all your needs. 


Casings Division * Chicago 9, Illinois A R M 0 U R 





AND COMPANY 
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HOW TO SELL MORE 


PORK SAUSAGE 


, Seasonings 
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H. J. Maye 
oa standard --- 


to a price 


Use 
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Formulas unchanged!:...Compounded to 
produce the same sales-making flavor? 














Eye-catching color and irresistable flavor! That's what sells pork sausage... 
and that’s what you get when you use H. J. Mayer’s Special Seasonings. 

Our formulas, tested and proved over the years, remain unchanged .. . in 
spite of the astronomical rise in the cost of raw spices. You can safely rely on 
the integrity and honesty of the H. J. Mayer organization to safeguard the 
sales-making flavor of your products. 


Take your choice! There’s NEW WONDER Pork Sausage Seasoning which 
makes those plump, pink piglets with the appetizing color that steals the 
show in every show case. Or use WONDER Pork Sausage Seasoning which 
also produces a high color. And there is always the good old-fashioned 
SPECIAL Pork Sausage Seasoning. All three are now available in two types: 
(1) made with all natural pure white pepper, and (2) the So-Smooth Type 
- made with soluble black pepper. In addition, for those who prefer the com- 

——— pletely soluble type, there’s OSS Pork Sausage Seasoning, that gets the same 
H. J. Mayer & Sons Co., Inc. sales-making results. 


“The Man You Knew" 





Each of these seasonings is available in various strengths ...as checked ' 
on the chart below. That means you can flavor your product to the particular 
taste of your customers. Look to H. J. Mayer for advice in selecting the formula 
that puts the most “‘sell” in your sausage. Write today! 


MAYER’S Special 


Pork Sausage Seasonings 


FIT THE 
FORMULA } 
TO YOUR 
CUSTOMERS ; : 


SPECIAL (Regular type) 


SPECIAL (So-Smooth type ; 
OSS (Completely soluble) \ 


H. J. MAYER & SONS C0., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Save Time, Save Trouble with One Dependable Source 


a PAPERS for 





PACKERS 


Plain or Printed PARCHMENT ¢ WAXED LAMINATED « SPECIAL TREATED 


Here, from one source of supply, is every major paper 





LARD 


Carton Liners 
Export Box Liners 
Circles and Tub Liners 


a packing house needs. Tops in quality — dependable 
in service. A competent sales engineer in every part of 


the country. Largest staff of creative artists in the in- 


dustry. Letterpress, offset and gravure printing. 








BOX LINERS POULTRY 


for Box and Barrel Liners 


Pork and Beef Trimmings Individual Wrappers 
Fresh and Frozen 

Sausage 
Link and Bulk 
Between-layer Sheets 

Hearts, Tongués, Livers, 

Spare Ribs, Neck Bones 


2 — 28% Export Lard 
6007 — Export DS Meats 
6007 — Export SP Meats 


Head Wrappers 
Giblet Wrappers 


SLICED BACON 
WRAPS 


Layer Pack 
Complete Wrapper 
Mullinix Package 
Conveyor Sheets 


WRAPPERS 


Hams 
Bacon 


Qe SMOKED MEAT 


MISCELLANEOUS 


Tamale Wrappers 
Liners for Meat Tins 
FREEZER 

Green Hams 

Bellies 

Boneless Beef and Pork 
Pork Loins 


Liners for Cooked Ham 
Retainers 

Wrappers for Cooked Hams, 
Fores, Hinds, Primal 
Beef Cuts 


Covers for Slack Barrels 





ra SC We eS RY 


ASSOCIATED COMPANIES KALAMAZOO VEGETABLE PARCHMENT CO DEVON, PENNA 
KVP COMPANY OF TEXAS, HOUSTON TEXAS 
HARVEY PAPER PRODUCTS CO STURGIS MICHIGAN 

IN CANADA THE KVP COMPANY LIMITED ESPANOLA ONTARIO 

APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL QUEBEC 
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people preferred  <, 
| his corned beet has 


WITH ACCENT! 


ANOTHER REMARKABLE DISCOVERY 
BY A MANUFACTURER WHO THOUGHT 
HE COULDN’T IMPROVE HIS PRODUCT 
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W. doubt that there is any practical way to improve the 
flavor of our corned beef hash,” said a prominent food packer. 






Yet he agreed to a test run in which a bit of Ac’cent was added Ac’cent is not a flavoring, not a condi- 
in the processing of his product. ment. It adds no flavor, aroma or color 
. of its own. It brings out—and holds— 
A sample of the test batch and a sample of his regular run thee aciemal Masaes at teak. Gl 
were sent to 171 families. Ac’cent, you use your own formulas: 
: ee prepare as usual—just add Ac’cent. 
With the 592 individuals who stated a preference, the hash Ac’cent is a 99+% pure monosodium 
with Ac’cent was preferred 5 to 2! glutamate, a wholesome vegetable 
derivative. 100 and 200 Ib. drums. 
The result of this test, on file in our offices, is another of the Trade Mark “Ac’cent” Reg. U.S. Pat, Off, 


many proofs that Ac’cent is a discovery that merits investiga- 


i 
i] 
tion by every processor of food. For never before has it been 
possible to heighten the flavor of food by so simple, so inex- ® . 
pensive an additive. , i 
AT NO OBLIGATION TO YOU, we will welcome the opportunity i 
to demonstrate what Ac’cent can do in one of your own foods. Follow- / 
ing that demonstration, if a consumer test is considered desirable, 
used! Wire or phone for full information. ma kes foo d f 

Amino Products Division j 

International Minerals & Chemical Corporation + ! 

General Offices: 20 N. Wacker Drive, Chicago avo ''s n 
San Francisco: 214 Front Street j g 


we will pay the cost of it, including payment for the materials 
New York City: 61 Broadway 
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Look to Globe Simplify and speed up 
for all tracking your production efficiently 
equipment. and economically, with 
Write or call today. Globe Tracking Equipment 


The ‘c Bed : 3 a7 comyfran yf casca catia 
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WSMPA Annual Meeting 


Plans for the fifth annual meeting of the Western States Meat Packers Asso- 
ciation, to be held February 14, 15 and 16, 1951, are already under way. The meet- 
ing will be in San Francisco again this year, at the Palace hotel. General sessions 
will be confined to two days, with the exhibit of packinghouse equipment and sup- 
plies, the annual dinner-dance, meetings of committees and other activities rounding 
out the convention program. 

The Association has sent industry suppliers a prospectus containing the booth 
floor plan and complete details for the equipment exhibit. 


High Court Denies Subsidy Petition 


The U. S. Supreme Court has declined to review a decision of a lower court 
that dismissed a claim of Swift & Company for meat subsidy payments in connec- 
tion with wartime price ceilings. Swift claimed payment of subsidies for meat on 
hand as of October 14, 1946, when price ceilings ended. The government argued 
that subsidies on this inventory were not warranted because in the next few days 
meat prices rose sharply, and the subsidy program was designed to compensate 
packers for a previous 10 per cent price rollback. A district court first upheld 
Swift but the government appealed and an appeals court reversed the lower court. 

Swift has not announced whether it will take future action in the case, regarded 
as an industry test case. 

Regulation 11 of the RFC, issued September 14, 1950, established a termination 
date of December 15, 1950, for filing of protests in subsidy cases where the RFC 
had refused to make payment of a claim or paid less than the full amount. If the 
protest is denied, an applicant then has 30 days in which to appeal. 


Developments in Bread Softeners Controversy 


The American Meat Institute this week issued a statement (see page 21) out- 
lining its views in the controversy over the proposed Food and Drug Administra- 
tion order on the use of bread softeners. 

Hearings on the use of chemicals in food products, including emulsifiers for 
bakery goods, will be resumed, November 28, in Washington, Representative James 
J. Delaney, committee chairman, announced this week. Food processors have been 
asked to submit their views to the committee. Previous witnesses have asked that 
long-term toxicity tests be required and the inclusion of chemicals in foods approved 
by the government before food manufacturers are allowed to use them. 

Delaney also announced that additional hearings on the subject will be held in 
Chicago, November 15-17, unless Congress is called back before then. 


Resume Meat Price Investigation 


The Gillette agriculture subcommittee will resume next week its investigation 
into meat prices which was shelved for the election campaign. A spokesman said 
that new figures on meat prices have been compiled but indicated that no new 
sensational material has been uncovered by the investigators. It is expected that 
recent declines in pork prices will have taken some of the heat off the investigation, 
which started last summer. 


USDA Seeks Large Corn Crop 


The government will encourage high level production of corn in 1951, attempt- 
ing to raise enough to match an expected expansion in livestock production. As 
a result, Agriculture Secretary Brannan has announced that no marketing quotas 
on corn will be in effect in 1951 and that high acreage goals will be announced later 
this winter. (See page 16 for details.) 


Seattle Public Library 
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USDA Wants Bigger 
Corn Crop to Back 
Meat Output Boost 


To assist in assuring abundant pro- 
duction of meat and other livestock 
products, the U. S. Department of 
Agriculture has decided there will be 
no marketing quotas in effect for the 
1951 crop of corn and that acreage 
allotments for this feed grain will be 
set at levels high enough to provide 
a substantial increase in production 
next year. 

Secretary of Agriculture Charles F. 


Brannan explained that “this announce- 
ment should make it possible for farm- 
ers to go ahead with plans for breed- 
ing an increased number of sows and 
for preparing their land for corn in 
those areas where this is done in the 
fall.” 

Commenting on the announcement, 
the Secretary said, “While our present 
feed grain situation is excellent, with 
a total of more than 150,000,000 tons 
in the supply for all uses in the 1950- 
51 year, high level production will be 
needed again in 1951. All indications 
are that demand for meat will be even 
greater next year. We must have the 





Me,” and is being dis- 
tributed to consumers 
through retail meat 
stores. It is designed 
to tell pictorially and 
in simple language a 
few of the things which 
influence the price of 
meat. 

Beginning with a 
message from Joel Mc- 
Crea, motion picture 
star and member of the 
American National, and 
a “folksy” introduction 
from the American cat- 
tleman, the _ booklet 
gives an explanation 
and answers “Between 
you’n me, no!” to such 
questions as “Does the 
cattleman fix prices at 
which he sells beef cat- 
tle?” and “Does the 
cattleman reduce the 
size of his herds so as 
to create scarcity?” 
and “Do the meat 


of meats?” 


the stockman must tailor 
the size of his herd to 
available pasture and for- 
age, and he does try to 
operate always at full 
capacity. The sketch be- 
low represents the eager- 
ness with which packers 
compete for livestock. 
The second booklet — 
“Erosion—Then and Now” 
—is designed for refer- 
ence use by those inter- 


CATTLE ASSOCIATION TELLS THE PUBLIC 


The public relations department of the American National Live Stock 
Association has recently brought out two educational booklets of general 
interest to the meat industry. The first is entitled “Just Between You’n 





packers conspire to fix the prices of beef animals and the wholesale prices 


The sketches above are used in the booklet to bring out the point that 





1 COULD ALMOST 


MEAT PACKING 15 
_AIGALY CoMPENTE 





ested in the conservation of western range lands. It points out that erosion 
is a natural phenomenon which has been in progress ever since the world 
began, that scientists do not attribute it to livestock grazing, that droughts 
are not modern and that weather rather than grazing determines the con- 
dition of the land and forage. The booklet gives the observations of vari- 
ous explorers and scientists from Coronado onward on western land and 
water conditions. It concludes that there is nothing in the findings of the 
various agencies which are quoted in the booklet from which it could be 
concluded that erosion could even be retarded by restricted grazing or 
non-use of grazing lands. According to the booklet, the charge that the 
use of these lands by the livestock operator is a primary cause of erosion 
is without fact or foundation. 
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feed to support expected increases in 
meat production, while at the same 
time maintaining safe reserves for the 
future. 

“Corn is our most important feed 
grain. It is the key to the feed grain 
situation. We have nearly 4,000,000,- 
000 bushels of corn in the total supply 
for the current feeding year, including 
1950 production of more than 3,100,- 
000,000 bushels and a carryover from 
former crops now estimated at 859,- 
000,000 bushels. In spite of this near- 
record supply, there are facts in the 
over-all corn situation which empha- 
size the need for a big crop next year 
in order to obtain a big production of 
meat. 

“The carryover of old corn is now 
known to be nearly 100,000,000 bushels 
less than the earlier estimate of around 
950,000,000 bushels. Record utilization 
of corn during the past year—more 
than 3,300,000,000 bushels—was well 
above 1950 production, and total use 
during the year ahead is expected to 
be even larger. This means that we 
will have to cut into reserve stocks 
during the year, probably by at least 
200 to 300,000,000 bushels. Present in- 
dications are that the carryover of old 
corn when the 1951 crop comes in will 
probably be not more than 600,000,000 
bushels. 

“A 600,000,000 bushel carryover will 
be an adequate reserve if we have good 
production next year, but it is essen- 
tial that we set our sights for a big 
1951 crop to be on the safe side in 
the national defense effort. That is 
why we plan to set the acreage allot- 
ments high enough to encourage in- 
creased production, at levels which will 
at least meet our annual requirements 
and protect our reserves. And there 
will be no marketing quotas.” 


Suit on Pollution of 
Lake Michigan Nears End 


Dismissal of the last defendants in 
the suit brought seven years ago by 
the State of Illinois against the State 
of Indiana and 24 of its cities and in- 
dustries to compel a halt of Lake 
Michigan pollution has been recom- 
mended to the United States Supreme 
Court. All defendants have complied 
with the court’s requirements, at a 
total cost to them of nearly $15,000,000. 
The only packer involved, Cudahy Pack- 
ing Co., East Chicago, was dismissed 
last year. It spent $297,000 to bring 
its sewage disposal in line with re- 
quirements of the suit. 


Financial Notes 


The Emmart Packing Co. paid an ex- 
tra dividend of $2 a share with a 
regular quarterly dividend of 50c a 
share on common stock, November 1, 
to holders of record October 28. A 
regular quarterly dividend of $1.50 a 
share was also paid on preferred stock 
at that time. Last year a $2 extra 
dividend on the common was also paid. 
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HANDLING MEAT 


EAT is different and it can’t be 
M handled on pallets. Any meat 

plant man who has that opinion 
will be interested in knowing that meat 
is being so handled at a 25 per cent 
reduction in cost in an operation at one 
cold storage warehouse. The packages 
handled are two of those in which meat 
normally moves to and from storage, 
namely, the slack barrel and the fibre- 
board box. 

Meat products constitute a large pro- 
portion of the food commodities han- 
dled by the South Side Cold Storage 
Co. of Indianapolis. The plant recently 
palletized the handling of product be- 
ing received or shipped from storage. 
The warehouse found that meat prod- 
ucts do not present any special prob- 
lems of handling. Moreover, economies 
in material movement achieved by pal- 
letizing loads handled by industrial 
truck have also been gained with meat 
products. 

The former method of handling, 
which is typical of many meat packer 
storage operations, called for two men 
to unload the barrels of meat or the 
fibreboard cartons from the carriers 
onto four wheel dollies. When barrels 
were being handled only one man could 
load them as the other operator had 
to steady the dolly as the barrel was 
pushed onto it. 

The two men then pushed the loaded 
dolly onto an elevator, which carried 
the product up to a third floor process- 
ing or —20-deg. storage room, and then 
off the elevator. 

In stacking barrels manually at 
least two men are needed if they are 
stacked two high and three workers 





if, they are to be stacked three high. 
While. two good men can hoist the av- 
erage barrel of about 225 lbs. up to the 
third tier, they cannot do it all day 
long. If any number of barrels are to 
be stacked three high, the technique 
is to stack the third tier from the top 
of the first: The first tier is placed 
over sufficient area so the second can 
be placed on it and still provide suffi- 





PHOTO AT TOP OF PAGE shows (back- 
ground) boxed meats on pallets on which 
they are handled in the warehouse from 
receipt to shipment. In photo above barreled 
meats are being stacked in tiers with lift 
truck—an operation that is fer less costly 
and difficult to perform than manual stacking. 
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cient working area from which two 
men can lift a barrel and place it on 
top of the second tier. It is a slow and 
tedious task which is in no wise helped 
by the unstable footing provided by 
the barrel tops. 

The stacking of fibreboard boxes 
above normal lifting level requires 
double handling and, if the height to 
which they are stacked is great, it may 
call for a third worker. Shoulder level 
is about as high as any man can lift 
125 lbs. throughout a work day. In 
stacking to even low ceiling levels one 
man will place the box at about chest 
height and another will stack them 
from this height. Productivity is low- 
ered through unstable footing afforded 
the top man. 

In taking products from storage, re- 
moving the second and third tier bar- 
rels presents a problem. Two men can 
seldom lift a barrel down in unison, 
and one almost always is unbalanced. 
The result is that the barrel is gen- 
erally pulled to edge of the second 
tier and then dropped on its bottom 


ON PALLETS 


crown. If the impact is not evenly dis- 
tributed the bottom head of the barrel 
can be knocked free. This frequently 
takes place. 

The stacking and unstacking meth- 
ods described above were used in the 
cold storage plant. Four men were used 
in the coolers and processing rooms to 
handle incoming and outgoing meat 
products and, of course, additional men 
were employed to receive and trans- 
port products to them. 

Under the new method a four-man 
gang handles the entire operation with 
a marked increase in productivity. 
Two men load the barrels or fibreboard 
boxes onto pallets. There is no need to 
steady the pallet. Because of the in- 
crease in productivity of the two un- 
loaders, an industrial truck operator 
is kept busy moving the loaded pallets 
from the carriers to the elevator. Since 
there is no danger of the load shifting 
while on the elevator, there is no need 
for a man to ride up with it. The ele- 
vator ride by the unloaders was a to- 
tally non-productive operation. 

At the third floor the loaded pallets 
are picked up by the last gang mem- 
ber with an electric lift truck who 
stacks the loads to economical ceiling 
height. Conversely, in removing pal- 
lets from storage there is no need for 
additional help nor is there danger of 
damaging the barrels through drop- 
ping. 

Moving from the elevator to the 
sharp freezer or to the processing 
room, one truck operator can work the 
whole day without undue discomfort 
from the cold. Formerly the warehouse 

(Continued on page 87.) 
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Hand operated device 
forms stuffed pork sau- 
sage casings into links 
for prepackaging by 
pressing casing against 
cardboard base on 
which it is wound. Links 
need no tie as overwrap 
holds casing tightly. 
Unit makes three pack- 
ages per minute.— 
Peschke Engineering 
Co., of Detroit, Mich. 


up.—U. S. Slicing Ma- 
chine Co., LaPorte, Ind. 


No-skin linker forms 
pork sausage links in 
sizes from 2142 to 5 in. 
long at a controlled 


* weight up to 1 oz. The 


unit is hand operated 
from stuffer air pressure 
and deposits links - in 


series of six onto: cor- 


related paper. Linker 
will produce 360 Ibs. 
per hour. — Dohm & 
Nelke, Inc., St. Louis. 


Equipment 





seties of rollers unravels 
casing. Unit is readily 
adjustable for diameter 
and can handle wieners 
from 312 to 7 in. in 
length. — Linker Ma- 
chines, Inc. of Newark. 


Review 





2 
Fast, accurate batch © 
weighing of predeter- © 
mined amounts of salt / 
and other ingredients — 
for sausage and canning 

operations is done by | 
this unit. It consists of 

scale, vibraflow com | 
veyor, Syntron hopper 4 
with vibrater and elec- 

tronic amplifier —Made 

by Exact Weight Scale © 
Co., Columbus, Ohio. - 






This Hevi-Duty hasher 
is what the name im- 
plies. It has 41, 15-in. 
diameter saws that ro- | 
tate in opposite direc- — 
tions on two, 5-in. dia- 
meter shafts. It handles 
full size pecks without 
cutting. Built-in water 
spray washes offal as 
it is hashed —The John | 
J. ._Dupps Company, 


Germantown, 


Procerss IN any industry depends to 
considerable extent on advances made in machines and 
materials used by the industry. <The defabrication of live- 
stock into fresh and canned meats and by-products is con- 
stantly becoming more mechanized. 

At this year’s American Méat Institute convention all 
kinds of supplies and equipment were shown. While visit- 
ing the displays, packers looked for something new, some- 
thing that would speed a process, improve prepackaging 
or conserve materials. Listed on these two pages is equip- 
ment that is primarily new, equipment that should prove 
of value to.the meat packing industry. 
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Anco rendering indica- 
tor electronically re- 
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Hydraulic action frozen 
meat slicer turns out 
4,000 to 8,000 Ibs. per 
hour, has no gears, belts 
or chains and requires 
only 30x48 in. of floor 
area. Double-shear knife 
insures easy cutting, 
stop device controls 
thickness. Unit has 2- 
h.p., 220-v., 3-phase mo- 
tor.-General Machinery 
Corp., Sheboygan, Wis. 
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Hand operated device 
forms stuffed pork sau- 
sage casings into links 
for prepackaging by 
pressing casing against 
cardboard base on 
which it is wound. Links 
need no tie as overwrap 
holds casing tightly. 
Unit makes three pack- 
ages per minute.— 
Peschke Engineering 
Co., of Detroit, Mich. 


Hayssen machine auto- 
matically cuts wrap 
from roll, registers it ac- 
curately by electric eye 
and wraps bacon in neat 
1- or ¥2-lb. packages at 
fast rate. Thermostat 
control insures proper 
heat for sealing cello- 
phane, pliofilm, waxed 
paper, etc. Roll easily 
changed. — Hayssen 
Mfg., Co., Sheboygan. 


Unique slicer has dual 
purpose of slicing meat 
and stacking or shing- 
ling slices on conveyor 
belt in any number de- 
sired from 4 to 16 per 
stack. Slicing 100 times 
per minute, unit can be 
advantageouly linked 
with wrapping station 
for efficient prepak set- 
up.—U. S. Slicing Ma- 
chine Co., LaPorte, Ind. 


< 

No-skin linker forms 
pork sausage links in 
sizes from 2'2 to 5 in. 
long at a controlled 
weight up to 1 oz. The 
unit is hand operated 
from stuffer air pressure 
and deposits links - in 
series of six onto cor- 
related paper. Linker 
will produce 360 Ibs. 
per hour. — Dohm & 
Nelke, Inc., St. Louis. 


fe 


New design enables this 


machine to tightly wrap 
franks without a box or 
tray, with or without 
board as preferred. The 
unit compresses the pack 
slightly on the ends as 
cellophane is drawn un- 
der the bottom. Output 
is 12 to 36 heat-sealed 
packages a minute.-Mil- 
ler Wrapping & Sealing 
Machine Co., Chicago. 
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As product enters this 
automatic wiener peeler 
links are destringed, a 
small score is made in 
tip of each frank and 
vacuum pressure and a 
series of rollers unravels 
casing. Unit is readily 
adjustable for diameter 
and can handle wieners 
from 342 to 7 in. in 
length. — Linker Ma- 
chines, Inc. of Newark. 


Review 
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Fast, accurate batch 
weighing of predeter- 
mined amounts of salt 
and other ingredients 
for sausage and canning 
operations is done by 
this unit. It consists of 
scale, vibraflow con 
veyor, Syntron hopper 
with vibrater and elec- 
tronic amplifier —Made 
by Exact Weight Scale 
Co., Columbus, Ohio. 
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This Hevi-Duty hasher 
is what the name im- 
plies. It has 41, 15-in. 
diameter saws that ro- 
tate in opposite direc- 
tions on two, 5-in. dia- 
meter shafts. It handles 
full size pecks without 
cutting. Built-in water 
spray washes offal as 
it is hashed.—The John 
J. Dupps Company, 
Germantown, Ohio. 
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Tight wrap and little 
product shrinkage are 
results of stuffing 
smoked butts in vinyl 
casings and placing 
them in 125 deg. water 
bath. Water causes a 
tight cling, however, 
tighter wrap may be 
had if vacuum tube is 
inserted in casing end 
during dipping.—The 
Visking Corp., Chicago. 
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I ROGRESS IN any industry depends to 
considerable extent on advances made in machines and 
materials used by the industry. The defabrication of live- 
stock into fresh and canned meats and by-products is con- 
stantly becoming more mechanized. 

At this year’s American Meat Institute convention all 
kinds of supplies and equipment were shown. While visit- 
ing the displays, packers looked for something new, some- 
thing that would speed a process, improve prepackaging 
or conserve materials. Listed on these two pages is equip- 
ment that is primarily new, equipment that should prove 
of value to the meat packing industry. 
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Hunter Cargo Cooler 
refrigerates trucks with 
dry ice and uses two 
fans and thermostat for 
close’ temperature con- 
trol. One fan circulates 
air behind bunker while 
other runs only when 
needed to hold temper- 
ature at desired level. 













CARGO COOLER 


a Bunker holds 600 Ibs. 
al ice—Hunter Manufac- 


turing Co., Cleveland. 
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Anco rendering indica- 
tor electronically re- 
cords predetermined 
moisture percentage in 
rendering charge. Horn 
sounds when cook is 
ended. The device is set 
according to hand sam- 
plings of material to be 
rendered. It is tamper 
proof and sturdy.— 
Made by Allbright-Nell 
Company of Chicago. 





on 
This Townsend bacon 
skinning machine re- 
portedly increases pro- 
duction rate and amount 
of yield. It automatical- 
ly handles 900 slabs per 
hour and also automatic- 
ally compensates for 
thin or thick skins. Unit 
is shipped ready to use. 
—It is made by Town- 
send Engineering Com- 
pany of Des Moines, Ia. 




















































































































One of newest items at 
the convention was this 
concentrator that main- 
tains brine at constant 
density by freezing out 
excess water and holds 
any salometer reading 
desired without addition 
of salt. Unit also is said 
to cut product shrinkage 
by increasing the hu- 
midity.—Made by Build- 
ice Co., Inc., Chicago. 
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This ingenious device 
ties a four-fold knot on 
synthetic casings of all 
diameters and varying 
lengths from 6 to 36 in. 
It grips casing firmly, 
does not injure casing 
and conserves string by 
tying uniform loops. 
Unit can triple produc- 
tion performed by hand. 
—Hensel Tying Ma- 
chine Co., Milwaukee. 



























Dry ice bunker for re- 
frigerating trucks uses 
Freon and fan unit. Air 
does not pass over ice, 
but through Freon coil 
in separate compart- 
ment. Unit controls tem- 
perature automatically, 
has low cost per ton mile 
and is easy to install and 
maintain. — Distributed 
by Carbonic Engineers, 
Inc., Evanston, Illinois. 
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Faster cutting and lower 
heating is claim made 
for this newly designed 
silent cutter. Disc type 
unloader clears bowl in 
less than 30 seconds. 
Electric cutoff prevents 
operation unless cover is 
firmly set. Alloy steel 
knives are mounted on 
self-aligning, fully-seal- 
ed ball bearings.—The 
Globe Co., Chicago, Il. 





Making T-Steaks from 
rounds and chucks is 
the function of this 
electric molding ma- 
chine. It chops without 
pulverizing, molds and 
ejects 1,800 processed 
steaks per hour. The 
T-Steak is said to have 
real steak tenderness and 
flavor.—Machine is 
made by Holly Molding 
Devices, Inc., Chicago. 
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Here is Universal’s highly purified butyl hydroxy- 
anisole in a new and economical form that simplifies 
antioxidant addition to your animal fats and oils. Now 
offered in flake form, Sustane will not melt in the pack- 
age... always remains ready for immediate, handy and 
efficient use. 

Sustane No. 1-F is Universal’s flaked pure butyl] 
hydroxyanisole while Sustane No. 3-F is a flaked com- 
position containing Sustane No. 1, citric acid and propyl 


PURITY MAKES FLAKING POSSIBLE 


The flaking of Sustane butyl hydroxyanisole 
is made possible by virtue of its 
purity. Why not investigate 

the use of flaked Sustane 

in your products now? 















— the versatile food antioxidant 


gallate. The flaking process makes possible the applica- 
tion of Sustane without the propylene glycol solvent. 
Sustane in solid form and in liquid solution (containing 
propylene glycol) is also available. In short, whatever 
your processing procedure requires, there is a Sustane 
available to do the job perfectly. 







The same properties of rancidity prevention and 
remarkable carry-through in the baking or cooking 
process, demonstrated by the solid and liquid Sustane, 
apply as well to the flaked products. For information 
regarding the commercial use of this flaked antioxidant 
in your own shortening or food product, write today. 
Commercial quantities are available for immediate deliv- 
ery. Sample will be sent on request. 


PRODUCTS DEPARTMENT 


UNIVERSAL O1L PRODUCTS COMPANY 


310 S. Michigan Ave. Chicago 4, lilinois 
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In reply to opposition which has 
arisen to the proposed Food and Drug 
Administration order on use of so- 
called bread softeners, the American 
Meat Institute this week issued the 
following statement on the situation: 

“The attention of the Institute has 
been drawn to the fact that two groups 
have asked the Food and Drug Admin- 
istration to reopen hearings on the use 
of so-called bread softeners. 

“One organization seeking to reopen 
the hearings opposes the proposed Food 
and Drug order because it feels its 
products were discriminated against in 
connection with toxicity tests. The In- 
stitute opposed the inclusion in bread 
standards of the type of bread soften- 
ers referred to generally as the “Poly- 
oxy” group because, in the opinion of 
the Institute’s scientists, the lack of 
toxicity had not been proved in con- 
nection with these products. 

“This same organization states that 
its products were discriminated against 
in view of the fact that the proposed 
findings of the Food and Drug Ad- 
ministration permitted inclusion of 
mono- and di-glycerides in bread. Mono- 
and di-glycerides, like all other fats, 
have been eaten by mankind since the 
beginning of time, and there is not 
the slightest indication or belief that 
they are harmful or toxic. Use of them 
is restricted by the proposed Food and 
Drug order to not more than 25 per 
cent of the total amount of shortening 
used. 

“Another organization seeks a re- 
opening of the hearings because in its 
opinion the wording of the proposed 
Food and Drug order would preclude 


AMI Views on Bread Softener Situation 


the baker from mixing mono- and di- 
glycerides with shortening, and would 
require that the glycerides be mixed 
with the shortening at the time the 
shortening is manufactured. It is the 
belief of the American Meat Institute 
that the Food and Drug Administra- 
tion did not intend to restrict the mix- 
ing of mono- and di-glycerides to the 
shortening manufacturer. Officials of 
the Food and Drug Administration have 
stated that it was not their intention 
to restrict the use of these products 
to the manufacturing level. Likewise, 
they have stated that, if anyone does 
consider the wording unclear, it can 
be clarified without further hearings. 

“Mono- and di-glycerides are cus- 
tomarily available from a number of 
different sources. The patents cover- 
ing the use of mono- and di-glycerides 
in shortening are held by the Procter 
& Gamble Co. Procter & Gamble’s 
position in this matter, as stated in 
their answer to the petition filed with 
the Food and Drug Administration, is 
that the patents are open to license by 
any meat packing company on request 
on equal terms, and that they are con- 
sidering dedicating them to the public 
interest.” 


ANIMAL FOODS PRODUCTION 

There were 43,113,647 lbs. of animal 
foods canned under federal inspection 
during September, 1950, according to 
the U. S. Department of Agriculture, 
compared with 48,866,964 lbs. in Au- 
gust, 1950 and 37,465,776 lbs. in Sep- 
tember, 1949. 





Journal Reviews Meeting 
of American Oil Chemists 


Besides carrying a report of the 
technical program of the September 
fall meeting, the November issue of 
the Journal of the American Oil Chem- 
ists’ Society presents a report on the 
world economic situation of fats and 
oils by Karl Brandt of the Food Re- 
search Institute. An article on a lab- 
oratory deodorizer for fats and oils 
is another of the technical papers con- 
tained in the issue which is of interest 
to the meat packing industry. The re- 
port of the fall meeting was prepared 
by W. O. Lundberg of the Hormel In- 
stitute. 


MARGARINE RULING UPHELD 


The decision of the Canadian Su- 
preme Court in December 1948 declar- 
ing that the legislation that had banned 
the manufacture and sale of margarine 
in Canada for many years was beyond 
the authority of Parliament and there- 
fore invalid was recently upheld by the 
Privy Council in London. The respon- 
sibility for regulating the sale and 
manufacture of margarine in Canada 
now rests with the various provinces 
rather than the Dominion government. 
This is the basis on which margarine 
has been manufactured and sold in 
Canada since December 1948, and all 
the ten provinces except Quebec and 
Prince Edward Island have permitted 
its manufacture and sale. The 1949 
production of margarine in Canada to- 
taled 73,958,000 lbs. while January- 
September 1950 output totaled 16,- 
523,000 lbs. more than the correspond- 
ing figure for 1949. 
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How One Company 


Cashed in on “Hello” 





ANYONE INTERESTED in 
getting a copy of the Satur- 
day Evening Post on the 
newsstands this week had 
better get down early to- 
morrow before Tony Ja- 
vurek buys up all the copies. 
The most popular employe 
at the Sioux Falls plant of 
John Morrell & Co. is pic- 
tured on page 52 of that 
issue. It calls The Whistler 
a “dark handsome guy with 
2 smile” and tells all about 
his job as visitor’s guide at 
the plant. 

++ + 
A TWO-COLUMN picture 
of Bea Jay, the Horace FP; 
show st 
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Story at the Local Level 


When a “Hello” column featuring a Mor- 
rell employe was to appear, the company’s 
public relations department secured addi- 
tional publicity and good will—for its firm 
and the industry. (The “Hello” ads are a 
series the American Meat Institute is in- 
serting weekly in the Saturday Evening 
Post as part of its public relations adver- 
tising campaign. They feature meat plant 
employes holding different jobs in many 
member companies, relating interesting as- 
pects of their work and the place of their 
jobs in overall meat production.) 

A few days before the appearance date 
of the column about a Morrell plant guide 
at its Sioux Falls, S. D. plant, the company 
prepared an advertisement containing the 
Post ad which was placed in the local news- 
paper. In addition, a couple of friendly 
notes by the public relations department 
to newspaper editors got copy mentions (re- 
printed here) in the best-read columns of 
the Sioux Falls Argus-Leader and the 
Ottumwa Courier. Also, reprints of the col- 
umn were posted on plant bulletin boards. 


14 OTTUMWA DAILY 











Pending rebuliding of the Wiid- 
wood park roads, patrons suggest 
taking down the speed limit signe. 
j rk. They say condition of 












notty pine. i” a change from 
the old building that was wrecked. 





The Sept. 16 issue of the Sat- 
EvePost, out: tomorrow, will carry 
a “Hello” advertisement of the 
American Meat Institute that will 
feature Tony Javurek, the guide at 
the Sioux Falls plant of John Mor- 
rell & Co. 


You'll also be interested to kn 
that an Ottumwa man, 


Beghtol of the Mor. 
ae 
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The "JULIAN-way' 


is the way 
of 
SALES-MINDED 


PACKERS 
i 


Put JULIAN's experience 
to work in your plant! 


Every packer has a nose for sales and a notion that his profit 
curve should be arching ever higher. Eventually YOU will be 
turning to JULIAN .. 


is no substitute for practical experience . . 


. and if eventually, why not now? There 
. join the hundreds 
of other wise plant operators who are daily proving it profitable 
to use the knowledge and experience of the JULIAN staff. Send 
us a sketch of your present or proposed smokehouse location. 
Large or small — our engineers will point out the way to really 
profitable smokehouse performance in your plant! 


JULIAN ENGINEERING COMPANY 


319 W. HURON STREET CHICAGO 10, ILLINOIS 
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THIRD QUARTER OUTPUT OF 
MEAT SCRAPS AND TANKAGE 


There were 305,156,000 lbs. of meat 
scraps and 94,766,000 lbs. of tankage 
produced in the July-September quar- 
ter of 1950, according to a report by 
the Bureau of Agricultural Economics. 
Production of both meat scraps and 
tankage slightly exceeded that of the 
April-June quarter of this year, while 
compared with the output during the 
same quarter a year earlier, current 
meat scraps production was slightly 
larger but tankage production dropped 
off a little. Production of meat scraps 
during the first nine months of this 
year totaled 886,816,000 lbs., and tank- 
age production totaled 280,644,000 lbs. 
This is the largest nine-month total of 
the six-year series for meat scraps, 
but tankage production was slightly 
exceeded during the same period last 
year. 

A new feature incorporated in the 
BAE report relates to data on inven- 
tory of manufactured meat scraps and 
tankage, including materials for use in 
producing the two products. As of 
September 30, 1950 the stocks of manu- 
factured meat scraps and tankage, and 
materials used in their production, were 
reported at about 54,000,000 Ibs. 


Meat Boners’ Committee 
Appointed by WSMPA 


Because of the growing importance 
of meat boning in the industry, par- 
ticularly in view of the war situation, 
Western States Meat Packers Associa- 
tion has formed a meat boners’ commit- 
tee. It will meet once a year at the 
annual meeting and at other frequent 
intervals at the call of the chairman, 
O. M. Dye, Ted’s Meat Co., Stockton, 
Calif. Gene Harbinson, Royal Meat 
Packing Co., Broderick, Calif., is vice 
chairman, and other members are: Joe 
Kaufmann, Kaufmann Meat Co., San 
Jose, Calif.; A. J. Flocchini, Durham 
Meat Co., San Francisco; Ben Miller, 
Union Packing Co., Los Angeles, and 
Henry Sieck, Sieck Packing Co., River- 
side, Calif. 


No Action on Horizontal 
Freight Rate Increase 


The railroad industry reached no de- 
cision at a meeting in Chicago last 
week on the question of freight rate 
increases to offset rising costs of wages 
and materials. It is understood dis- 
cussions centered around a 5 or 6 per 
cent increase, although a 15 per cent 
increase had been predicted in financial 
circles. No future meeting has been 
scheduled as yet. 


County Inspection Begun 

A new meat inspection code, voted 
last spring, was put in effect this 
month in Oakland County, Mich., of 
which Pontiac is the county seat. The 
code requires a permit from the county 
for all slaughterhouses not covered 
by federal regulations. 
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FLASHES ON SUPPLIERS 


THE GLOBE COMPANY: Frank J. 
Bilek is now vice president in charge 
of engineering for 
this Chicago firm. 
Before joining 
Globe 13 years ago, 
he was with the 
engineering de- 
partment of Cud- 
ahy Packing Co. 
and had earlier 
been associated 
with Armour and 
Company and the 
U.S. Navy. He has 
seen the Globe 
engineering de- 
partment grow 
from a four to a 
36-man organization, and has partici- 
pated in the development of many ma- 
chines valuable to the meat packing 
industry. 

WM. J. STANGE COMPANY: C. A. 
Wood has been appointed general sales 
manager of this | 
Chicago firm, it 
was announced by 
Wm. B. Durling,’ 
president, at the’ 
company’s recent 
annual sales meet- 
ing. Wood succeeds 
the late Edward J. 
Marum. Prior to 
his new appoint- 
ment, Wood was 
manager of the 
Stange Manufac- 
turing Branch in 
Oakland, Calif. In 
his new post he 
will direct sales of C.O.S. (Cream of 
Spice) seasonings, Peacock certified 
food colors and N.D.G.A. antioxidant. 

SUTHERLAND PAPER COMPANY: 
Bill B. Broach has joined this Kalama- 
zoo, Mich. firm’s sales force and will 
service the state of Florida. He for- 
merly was connected with Sherman 
Paper Products as a packaging engi- 
neer. Broach will make his headquarters 
in Jacksonville. 

BINK’S MANUFACTURING COM- 
PANY: In a new expansion move, this 
Chicago firm has purchased a substan- 
tial plant at 4915 Pacific blvd., Los 
Angeles, Calif. This plant will be the 
focal point for all West Coast branch 
office work involving the warehousing 
and selling of standard spray finishing 
and water cooling equipment and the 
assembly of air compressors. J. E. 
Roche, manager of the West Coast 
division, will direct operations at the 
new Bink’s establishment. 

BUILDICE COMPANY, INC.: C. B. 
Clark, jr., has been appointed assistant 
vice president of this Chicago firm. He 
will fill the newly created post of works 
manager and be responsible for the su- 
pervision and coordination of all man- 
ufacturing activities. He has been affil- 
iated with Buildice for several years. 





F. J. BILEK 


c. A. WOOD 

















Prof. Hogg’s LARD POINTERS 








F lack of space makes lard 
I production a slow and costly 
operation in your plant, it will 
pay you to investigate Votator 
processing apparatus. 

In a floor space of less than 18 
square feet, you can process 3,000 
pounds of lard per hour, step up 
product quality, and drastically 
cut your costs! 

Continuous, closed chilling and 
plasticizing with Votator lard 
processing apparatus gives you a 
smooth, white, creamy lard with 


excellent cooking and keeping 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark applying only 
to products of The Girdler Corporation. 


qualities. And you get remarkable 
savings in time, labor, floor space, 
and refrigeration. That's why 
many of the top names in the 
industry have converted to 
Votator processing apparatus for 
lard production. 

Votator units are also available 
in capacities of 5,000 and 10,000 
pounds per hour. Write for com- 


plete information. 


The rated capacity of this 
Votator lard processing unit 
is 3,000 pounds per hour. 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-Two Marietta Bidg., Atlanta, Ga. 
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+ « « « not for today’s competitive markets. 
We speak, of course, of packaging. The production of a successful wrap 
requires the coordinated efforts of you and a group of experts like 


those we have at DANIELS. 


MULTICOLOR  t-— tas. « CREATORS DESIGNERS 
There is co DANIELS 
product to fit your 
needs in 

preferred packaging service 


SALES OFFICES: Rhinelander, Wisconsin 


hom COMPANY Chicago, Illinois . . Philadelphia, Pennsylvania 
po see oe INELAND R Dayton, Ohio . . St. Louis, Missouri . . Dallas, Texas 
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THE MEAT TRAIL 








PERSONALITIES 


and Events 





OF THE WEEK 





®Copeland Bros., Alachua, Fla., has 
made a number of improvements to its 
plant. A steel and concrete sausage 
kitchen, 40 by 60 ft., completely tile- 
lined, has been added, as well as six 
smokehouses; a freezer holding room 
25 x 35 ft. with a capacity of 250,000 
lbs.; a new chill room, 12 x 20 ft., and 
a packing room, 14 x 20. New equip- 
ment includes a Ty-linking machine, a 
Jordan cooker, a 400-lb. Buffalo stuffer, 
800-lb. and 400-lb. Buffalo mixers. It 
also purchased four refrigerated trucks, 
giving it a fleet of 12. 

»Tom Batey, formerly with Kingan & 
Co. at Tampa, Fla., has joined the 
Greenwood Packing Co., Greenwood, 
S. C., as sausage superintendent. 

mR. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, was 
the speaker at the annual meeting ban- 
quet of the Tama County Cattle Feed- 
ers’ Association at Dysart, Ia., Novem- 
ber 3. His talk covered the organiza- 
tion, functions and program of the 
Board. 

Work has started on the new office 
and truck shipping building at the 
Sioux City, Ia. plant of Swift & Com- 


STUDYING A _ National 
Provisioner Microscale set 
to help streamline plant 
operations are Joseph 
Kovera, plant superin- 
tendent; Joseph Slotkow- 
ski, president and Leonard 
Slotkowski, general man- 
ager, Slotkowski Sausage 


Co., Chicago. Present 
plans call for building 
additional cooler space 


on either side of the main 
building. The Microscale 
is ideally suited to the 
study of plant operating 
techniques to point up the 
needless product handling. 








pany. Construction is expected to be 
completed by the middle of next year. 
The three story structure, of reinforced 
concrete, will be 120 by 100 ft. It will 
be linked by tunnel and overhead tram- 
way with other buildings of the Sioux 
City plant. 

»> Harvey G. Ellerd, vice president, Ar- 
mour and Company, was one of the 
speakers at the annual meeting of the 
National Association of Suggestion 
Systems, held this week at the Drake 
hotel, Chicago. 

> W. J. Sheffield, general manager, 
Shen-Valley Meat Packers, Timberville, 















FOR OPERATING 111,018 MAN-HOURS without a lost-time accident, the Green Bay 
plant has been awarded the Armour and Company safety flag. Adam Wilson, as- 
sistant general safety director, presented the flag at a ceremony attended by all 
employes. In the picture Adam Wilson is at the right. Others, left to right, are Gil 
Grieger, Green Bay plant safety director; George Geurts, killing floor foreman; Miss 
Jean Blansham, office; Jack Platkowski, superintendent, and J. A. Goldammer, manager. 







On 
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Va., has announced the appointment of 
W. F. Snyder as sales manager. Sny- 
der, formerly with the sales depart- 
ment of Oscar Mayer & Co., Madison, 
succeeds Ed Sykes, who resigned re- 
cently. 

» Speakers at the Southwestern Live- 
stock Clinic in Oklahoma City this week 
included Allan B. Kline, president, 
American Farm Bureau Federation; 
H. H. Kildee, dean emeritus, lowa State 
college; Dr. R. B. Corbett, agricultural 
counsel, National Association of Food 
Chains; R. G. Eggert, American Meat 
Institute; Frank Love, director of cat- 
tle buying, Wilson & Co., Chicago; Dr. 
J. R. Pickard, general manager, Na- 
tional Live Stock Loss Prevention 
Board; John R. Gibbons and Dave 
Gardner, Armour and Company, Okla- 
homa City; Charles L. Thompson, Okla- 
homa Chain Store Association, and sev- 
eral representatives from the faculty of 
Oklahoma A & M College. 

Samuel Slotkin, chairman of the 
board, Hygrade Food Products Corp., is 
one of the members of a committee ar- 
ranging the dinner in honor of Conrad 
Hilton, president of the Hilton Hotels 
Corp., sponsored by the National Con- 
ference of Christians and Jews. It will 
be held Tuesday, November 21, at the 
Waldorf-Astoria. Gen. Julius Ochs Ad- 
ler, vice president and general manager 
of the New York Times, is chairman of 
the event. The dinner will recognize 
Hilton’s “outstanding business achieve- 
ments” and his efforts on behalf of the 
National Conference in promoting good 
will and understanding among Protes- 
tants, Catholics and Jews. 

»Ed Baelke, head of the beef, lamb and 
veal department of the Fort Worth 
plant of Swift & Company, conducted 
a carcass demonstration showing the 
differences in the various grades and 
classes of slaughter cattle at the recent 
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Now here’s a 
sure way to make 
the retailer more 


promotion-conscious: 


Page 26 





A solid 80% of your retailers believe sausage promo- 
tions are important—and what’s more—73% said 
they will definitely increase sales. That’s what 
retailers said! 

Yet a check in Chicago from June to September told 
a different story. Out of 83 stores of all types inter- 
viewed—ONLY 28% HAD MADE ANY ATTEMPT 
TOWARD PROMOTION! 


It adds up to a loss for you. Sales potential that 
simply isn’t being tapped. 


Stuff your product in sparkling, clear VISKING casings for quick, 
positive identification. People buy brands. With VISKING your name 
stands out—can’t be missed. 


2 Tell your salesmen to keep behind retailers. Urge them to promote. 
Urge them to display as many types of sausage as possible—and 
to put whole sausages alongside slices. 
Start now to tie-in with VISKING Promotion Material. It’s 


proven! Supply retailers with VISKING “Talking Price Cards”’ and 
window streamers featuring your brand. 


ele) ate) 7 vile), | 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: Visking Limited, Lindsay, Ontario 





The National Provisioner—November 11, 1950 


FAR MORE THAN HALF 


your sausage retailers are losing sales for you! 
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Texas Livestock Round Up in Fort 
Worth. ; : 

»J. L. Goedert, superintendent, Jones- 
Chambliss Co., Jacksonville, Fla., has 
been recalled to active service in the 
Army. 

>Paul Tarnow, general manager, Her- 
man Sausage Factory, Tampa, Fla., re- 
ported recently that the company has 
completed a new chill room, 25 by 25 ft. 
»H. Howard Biggar, associate director, 
department of information, National 
Live Stock and Meat Board, was a 
speaker at the Chamber of Commerce 
banquet at Sycamore, IIl., November 7, 
given for 4-H club members and leaders 
of that locality. He spoke on the topic, 
“My Appreciation of 4-H Club Work.” 
»Samuel J. Robertson, 67, veteran 
sheep buyer for Armour and Company 
at Omaha, died recently. He had retired 
in 1948. 

Earl Smith, owner of the McArthur 
Locker Plant, McArthur, O., has an- 
nounced that the company has installed 
modern slaughtering equipment. 
The Kansas City Chamber of Com- 
merce visited the plant of Armour and 
Company there recently in its. weekly 
Parade to Industry luncheon tours. Jaek 
Thomas, manager of the Armour plant, 
conducted the tour. 

Charles O’Hara, since 1941 vice pres- 
ident of the Cudahy Bros. Co., Cudahy, 
Wis., died recently of a heart attack. 
He was 76 years of age. 

Marvin F. Mullins, assistant cattle 
buyer for the Ottumwa, Ia. plant of 
John Morrell & Co., has resigned that 
position to become general manager of 
the cattle buying firm of John Harvey 
& Co. of Omaha. 

»T. R. Englehardt has been appointed 
manager of the Armour and Company 
hotel and institution sales department. 
Englehardt, who has been in hotel sales 
work during his 17 years with Armour, 
succeeds Henry R, Stepp, who was ap- 
pointed staff assistant to W. S. Shafer, 
vice president. F. J. Bender has been 
named assistant manager of the hotel 
and institution sales department. 
Frank J. Kelly, sales manager of the 
western meat division of Swift & Com- 
pany in San Francisco, retired Novem- 
ber 1 after more than 40 years service. 


Swift Announces Plans for 
New Plant at Norfolk, Va. 

Swift & Company is building a new 
processing branch house in the Berk- 
ley section of Norfolk, Va. The rein- 
forced concrete and brick structure will 
house the most modern and sanitary 
machinery to process all types of 
smoked meats and manufacture Swift 
table-ready products. It will take about 
a year to build. 

When in full operation it will employ 
from 175 to 200. With the exception 
of a two-story section for offices, the 
building will be one story high, 320 ft. 
by 165 ft. Proposed plans take into 
consideration a possible need for in- 
creasing facilities if future consumer 
demands require it. Swift has had a 
plant in Norfolk since 1906. 





His career in the meat industry began 
in 1910 when he went to work for the 
old Western Meat Co. of S. San Fran- 
cisco. He was appointed sales manager 
in 1917 and in 1982 when it was taken 
over by Swift, he retained his post as 
sales manager. 

Harry G. McDougall, retired owner 
and operator of a wholesale meat busi- 
ness in Los Angeles, died recently. 
»George H. Cohen, 53, president, Wood 
County Packing Corp., Fostoria, O., 
died recently. He formerly headed the 
Service Packing Co., Cleveland. During 
the last war it was merged with the 
Fostoria company and Cohen became 
president of the combined concern. 
&C.G. Rowlette has been appointed De- 
troit sales representative of the Illinois 
Meat Co., Chicago. 

» Thomas Edward Ray, retired manager 
of Swift & Company, Chicago, died re- 
cently in Oakland, Calif. He was 76. 
® Martin Suess, co-owner of the Mary- 
ville (Mo.) Packing Co., has been named 
district deputy grand master of Ma- 
sonic lodges in Nodaway county. In 
1983 Suess started working for the 
Forsyth Packing Co. in Maryville and 
in 1944 he and John Mannschreck pur- 
chased the firm. 

& Production has started at the former 
G. S. Suppiger Co., Belleville, Il., can- 
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JOHN PINTA, plant su- 


Packing Co., Chicago, 
examines carcass of the 
champion of the Chicago 
Junior Market Hog Show 
bought by the company 
with Fred DiPasquale, kill- 
ing department foreman. 
Ribbons were all from 
the 175 hogs Reliable 
bought at the sale. 


| 








perintendent, Reliable 
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PORK SAUSAGE... 
FLAVOR ... SHRINK... 
APPEARANCE??? 


DO YOU... ?? 

Select the best meat? 

Chill properly before grinding? 
Use sharp, clean, cutting equipment? 
Buy the best spices or seasoning? 
Process and rechill fast? 

We believe you do . . . and more. 
Can you go further than this? 

We believe you can ... because... 
Users of 

CUSTOM Flavotex Seasoning Salt- 
HE report these benefits: 


Better color 

Finer flavor 

Tenderized natural casings 
Less cooking time 
Increased meat binding 
No fogging in cello pack 
less bacteria and mold 
Longer life 


Firmer products 


You do not change your spices in any 
manner. CUSTOM Filavotex Season- 
ing Salt-HE replaces only the com- 
mon salt and sugar in your present 
formula. It is a product with natural 
enzymes developed in the flavorin 
ingredients to do all of the above an 
more. We think even one important 
benefit worth many times its cost. 
Reducing consumers cooking shrink 
over 50% and improved flavor will 
cause people to demand your brand 
by name... much more often. 


Write today or ask your CUSTOM 
field man. Learn how using this 
CUSTOM-made ingredient will 
greatly benefit your many other meat 
products. Why not order a few bar- 
rels for thorough testing in actual 
production? All CUSTOM products 
are guaranteed. You can lose only 
by not trying them. 


See for yourself how well this works 

. and then you may want us to 
develop a special enriched pork sau- 
sage seasoning to your own specifi- 
cations. 


[ Custom | Pood Products, Inc. 


701-709 N. WESTERN AVENUE 


CHICAGO 12, ILLINOIS 
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OF MEAT... TESTS BY 
LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L2 CHAMP! 


rest exon TRIUMPH KNIFE! 


eth A peg ‘pee a may — lbs. of meat cut prove 
e new TRIUMPH KNIFE with self- 
TRIUMPH KNIFE f sharpening one-piece blade the best. A 
twist of the wrist... locks the blade... 
a it in the patented C-D “Locktite” 
older. NO PINS TO SHEAR!—SO SIMPLE 

TRIUMPH PLATE TO CLEAN! 


*NAMES ON REQUEST. 
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aston cane TRIUMPH PLATES! 
RXR I ‘ C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 

ROOU © %,0,9,9 . GUARANTEE AGAINST RESHARPENING FOR S YEARS! 

. ‘e%e / \ 05%% Available in either one-piece forging or 
Pal | 96%, with the famous C-D reversible bushing, 
; 25% “Se. PS . as you — Made to fit all makes and 

eee + oe sizes of grinders. The most economical 
te *aesesetecece® plates money can buy. 
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Write for free SPECO 



















SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 













BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting Bull Meat | 


consistent quality and handling at the 


right price? Why not discuss your prob- | © Beef Clods 
O Beef Trimmings 
lem fully with people who have made [| ponciess Butts 


a close study of this phase of the meat | 1 Shank Meat 
packing industry? Write us today about ~ a 
our cost-control system for supply- | 0 Boneless Chucks 
ing your boneless beef needs in the ee pease 


ks. most economical manner. Check and and Knuckles 
a. 0 Short Cut Boneless 

return coupon. Strip Loins 

OC Beef Rolls 

vu. Ss. Inspected meats onty CO Boneless Barbecue Round 














i ; e Ne 
. R ( Jail deste X& 0. Look for the Cost Control! Sign 


on all Barrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427 











ning factory purchased by the Krey 
Packing Co., St. Louis. At present three 
varieties of canned meats are being 
manufactured on two assembly lines, 
manned by 85 employes. Tentative plans 
provide for adding six assembly lines 
in order to turn out additional products 
including pullman hams, pear-shaped 
hams, picnics and Vienna sausage, and 
it is expected that the payroll will be 


enlarged to about 300 persons. Meat 


for the canned products is delivered, 
boned and frozen, from the company’s 
St. Louis plant. 

» F. E. Mollin, executive secretary of 
the American National Livestock As- 
sociation, was recently elected president 
of the U. S. Livestock Sanitary As- 
sociation. 

&> Joseph C. Wimmer, co-owner of the 
City Packing Co., Detroit, Mich., died 
recently. He was 52. 

»F. C. Clarke of E. I. du Pont de Ne- 
mours & Co., Wilmington, Del., spoke 
before the recent meeting of the Vir- 
ginia Independent Food Dealers Asso- 
ciation. He warned that retailers must 
now assure themselves of adequate 
packaging material supplies before they 
plan to establish self-service meat de- 
partments. He reported that du Pont 
research studies indicated that 51.1 per 
cent of consumers who try prepackaged 
meats cohtinue to buy them. 

»Chester F. Nockleby, formerly man- 
ager of the invoice department, Geo. A. 
Hormel & Co., Austin, Minn., has been 
appointed office manager. 

John A. Higgins, manager, Armour 
and Company’s Jacksonville, Fla. branch 
house, since 1947, has been appointed 
assistant district manager of the Char- 
lotte, N. C. district, comprising 21 
branches in North Carolina, South Car- 
olina and Virginia. Higgins began with 
Armour as a bookkeeper in Macon, Ga. 
in 1923. H. B. Shuman, an Armour em- 
ploye for 21 years, succeeds Higgins 
at Jacksonville. 

A business name has been filed in the 
Erie county clerk’s office, New York, 
for Dombrowski & Janiak Sausage Co., 
1500 Broadway, Buffalo, N. Y., by 
Thaddeus Dombrowski and Edmund J. 
Janiak. 

®Chicago Corned Beef Corp. has been 
incorporated in Chicago by A. L. Mor- 
ris, Anthony J. Galdikas and Edmund 
Jerominski, to buy, sell and process 
livestock. Attorney was Adolph L. 
Haas, 1 N. La Salle st. 


After 36 years with John Morrell & 


| Co., Ottumwa, Ia., Arthur M. Woodman 
| has retired as superintendent of the 


Ottumwa beef house operations, a post 
he held since 1931. Max H. Lambert, 
who started with Morrell in 1934, has 
been appointed to succeed him. 
®Plankinton Packing Co., Menominee, 
Mich., has completed an enclosed load- 
ing dock. Of concrete and block econ- 
struction, the dock facilitates freight 
shipments, A. D. Rogers, resident man- 
ager, said. 

William Beihl, formerly assistant 
manager of the provision department, 
Armour and Company, St. Joseph, Mo., 
has been appointed manager, and Bill 
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B. Kemp has been named assistant 
manager of the department. The ap- 
pointments followed the transfer of 


James C. Gregg to the general sales 


organization in Chicago. 

>D. L. Easterling and Vernon Ellis, 
formerly connected with the meat de- 
partment of the Williams Penny Profit 
Store, Myrtle Beach, S. C., have pur- 
chased the Mims Packing Co. there. 
>John M. Powell, manager of the Swift 
& Company plant in Kansas City, an- 
nounced recently that Thomas M. 
Scott, salesman, has retired after 50 
years with the firm. 

> Douglas Allan of James Allan & 
Sons, San Francisco, and chairman of 
the board of the Western States Meat 





Packers Association, was one of the | 
speakers at the annual meeting of the | 


California Wool Growers Association 
recently. 

> D. F. Fesler, manager of the pork 
and provision department for the Oma- 
ha plant of the Cudahy Packing Co., 
died November 6. He had been with 
the company for 30 years or so. 


®The Exchange Club of Orangeburg, | 


S. C., recently toured the plant of Kin- 
gan & Co. there. Demonstrations on 
meat cutting were given by Vaughn 
McCaskill, head of the beef department, 
and Julian Godwin, assistant superin- 
tendent of the pork division. Dr. Guy 
W. Eberhardt, U. S. government in- 
spector, discussed routine meat inspec- 
tion. 

®Bernard S. Pincus Co., Philadelphia, 
recently was added to the “Honor Roll” 
of the Employment and Vocational 
Bureau, sponsored by local charity or- 
ganizations. It was one of the Phila- 
delphia firms which hired “hard-to- 
place” workers. 

Meade W. Powell, a livestock buyer 


casing as 
| cromane @ 












Electrically Heated 
ROLLER BAND SEALER 
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for Kingan & Co., Indianapolis, died | 
recently. He had been with the com- 


pany for 48 years. 

Among the champion cattle of the 
Denver 4-H salé purchased by The Lind- 
ner Packing Co. were the following: The 
grand champion 1,055-lb. Hereford steer 
for $36 per cwt.; the reserve champion 
Hereford for $32.50 per cwt. and the 
1,005-lb. Aberdeen-Angus champion, 
which was also the reserve grand cham- 
pion of the show, for $35.50 per cwt. 
Although the top price for the champion 
was $5 lower than last year’s sale, the 
total average per cwt. paid at the show 
was 75c higher this year. Last year’s 
average was $31. The 173 head sold at 


the auction this year averaged 978 lbs., | 


compared with last year’s average of 
963 lbs. The reserve champion Angus 
of the show was sold to Cudahy Packing 
Co. for $33.50, and Cudahy also pur- 
chased the champion 950-lb. Shorthorn 
for $33.50 and the reserve champion 
Shorthorn for $33. Other packers who 
bought 4-H livestock were Capitol Pack- 
ing Co., Armour and Company, Wilson 
& Co., Swift & Company and National 
Food Stores. 

&O. E. Schulz, Armour and Company 
branch manager at Green Bay, Wis., for 
11 years, has been appointed manager 
of the Minneapolis, Minn. branch. Schulz 
began with Armour as a clerk in 1918. 
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steel, aluminum and steel. 
only $27.50. Order 
now! 











GREAT LAKES 








PISTOL TYPE 
BAND SEALER 





Band Sealing—Tab or Wrap Around 


Can be done better with Great Lakes Sealers 





long enehal complete. 


STAMP & MANUFACTURING CO. 


2500 Irving Park Road ¢ 


Chicago 18, Illinois 





One of 145 
ONTOS 






tinuously stocked 


mediate shipment. 
notable for quality that has 
made them the replace- 
ment choice of industry, 
they offer you big divi- 
dends in faster hand- 
ling, easier work and 
reduced floor damage. 

It pays you to get the 


To meet every need exactly, 
there are 1458 different 
standard designs of Colson 
casters—many of them con- 


for im- 
Long 


facts—write today for 


free 68 page catalog. 


L 


LOAD-FLOATING 
WORK-SAVING 


Model No. 3-527-65 swivel fork caster, ideal for use 
on medium weight industrial equipment. Double row of 
ball-bearings in hardened raceways; heavy oversize king 

bolt, patented look nut. Built for years of rugged service. 


ELYRIA 
1FT JACK 


OHIO 
SYSTEMS 


INDUSTRIAL TRUCKS 











ONLY CRYOVAC GIVES A 
TIGHT-CLINGING dno SKIN 
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HERE’S WHAT YOU GET 
FOR WHOLE OR HALF HAMS 


1 Vacuum packing by the CRYOVAC proc- 
ess removes air from the package, thus 
retarding mold growth and rancidity — elim- 
inating returned goods due to these causes. 


2 The impervious CRY-O-RAP* film insures 
retention of quality, color, smoke aroma, 
bloom and full packaged weight. The grease- 
proofness of the film prevents migration of 
grease to the outside of the package giving a 
superior package that customers like. 


3 The exclusive shrink of the CRY-O-RAP 
bag gives a tight-clinging, sparkling, trans- 
parent cover that adds eye and sales appeal 
to your product. 


4 The CRYOVAC process permits high pro- 
duction speeds. 


5 CRY-O-RAP bags are obtainable in clear, 
amber, and orange, — either plain or printed. 


DEWEY ano ALMY CHEMICAL COMPANY 


CAMBRIDGE * CHICAGO - SAN LEANDRO * MONTREAL 


CRYOVAC 
@ We welcome an opportunity to show you what 


the CRYOVAC do fi ight i ’ 
your own plent. Write for dotelle. ee “The Secoud Shin Seals the Flavor In 


PROTECTION 
CRY-O-RAP Bags Made From a Special Dewey and Aimy — Dow Saran. ree: - 


Pege 30 


| 
| 
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IDEAS FOR OPERATING MEN 





SKINNING AND FATTING HAMS AT HIGH SPEED 


Another packinghouse operation 
skinning and fatting hams — which 
formerly required hand knife work, has 
now been successfully mechanized. 

In one packinghouse the new Grimm 


then, with the attachment removed, 
performs all the skinning and fleshing 
operations on the other cuts brought 
to his station by truck from other lo- 
cations on the cutting floor. 

With the ham fatter attachment on 
the skinner the ham is skinned and 
fatted in one operation, producing a 
skinned ham, clear fat and a clear skin. 
With the unit set for a predetermined 
thickness of finish such as % in., all 
hams, irrespective of their original fat 
covering, can be brought down to the 
desired finish without individual ad- 
justment of the device. The height of 
the collar is determined by the length 
of the cushion portion of the ham that 


skinned up to any height on the shank. 

The ham fatter consists of two parts 
—the blade proper and a guard which 
is placed over the portion of the skin- 
ning machine which is not in use. In- 
stallation of the knife is relatively 
simple and the operator can remove 
from or place the unit on the skinner 
in less than three minutes. 

Packers report that it is not difficult 
to train a workman to set the knife 
for the desired finish and to feed the 
machine. Moreover, an inexperienced 
operator cannot damage the cuts by 
taking off too much fat. 

Equipment credit: Grimm Industries, 
Inc., Detroit. 


Livestock Injuries May Be 
Reduced With All-Steel Pen 


A new all-steel livestock pen, designed 
to reduce to a minimum possible in- 
jury to animals, has been installed for 
experimental purposes at the Kansas 
City Stock Yards. The fencing is con- 


is fed to the blade. The collar can be structed on rounded posts which are set 





Duct Change Cures Smokehouse Trouble 


Shifting the location of the smoke-hot air supply ducts has solved a 
number of problems which the Slotkowski Sausage Co. has had in the 
operation of an older smokehouse in its Chicago plant. While the house, 
with its glazed tile walls, brick floor and smoke generating mechanism 
was satisfactory from a physical standpoint, it did not operate in desirable 











ham fatter, used as an attachment on 
a Townsend skinner, has been employed 
intensively during the last 12 months 





to skin and fat hams at a rate of 600 
pieces per hour. 

In a medium-sized pork plant with 
a cutting rate of 80 hogs per hour, 
one operator uses the skinner plus at- 
tachment to skin and fat all hams and 
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fashion. 


The bottom row of sausage being smoked would frequently be burned 
and there was no uniformity in heating throughout the house. 


necessary to pull cages from the house, turn them around and push them 









back in to assure the processing of all product. 
25 per cent of each cage had to be left empty to avoid bursting of sausage 
adjacent to the floor level supply ducts at the sides of the house. 

After having had good experience with some new smokehouses, the 


It was 





Moreover, approximately 





firm decided to alter the old unit. This was done by moving the smoke-hot 
air supply ducts to the ceiling at the sides of the house. The exhaust duct 
is at the ceiling in the center. The smoke-air mixture is forced into the 
house, alternating from side to side, and is pushed down to the floor to 
mushroom up in returning to the exhaust duct. 

Heating and smoking are now uniform throughout the house, cages 
need not be moved and can be loaded to capacity. Management reports 
also that cleaning has been simplified and the fire hazard reduced. 
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Sales and Service 
Representation 
Everywhere 





REFRIGERATION Condensing Units 


A size and type to answer every requirement...over 40 models 


% hp to 75 hp — Air and Water Cooled 


From carcass cooling to truck 
units Brunner advantages are 
many in application ao. 
performance efficiency and op- 
erating economy. You can 
pend upon Brunner always. 


instructive literature on request. 


we WRITE : 


we BRUNNER MANUFACTURING CO., Utica } 1, N. Y¥., U.S.A 








SOLVAY 


SALES 


40 Rector Street, New York 6, N. Y 








KNICKERBOCKER | 
PEPPEREX 


The Low-Cost Substitute for White Pepper 


Pepperex is a scientifically built-up pepper flavor 
which takes the place of white pepper in sausage, 
meat loaves and specialty products. 


You can have complete confidence in the use of 
Pepperex, for it is made for meat products by 
KNICKERBOCKER MILLS, importers and millers of the 
finest quality spices for more than a century. 


Note these important facts about Pepperex: 


mm . @ B.A.l. ACCEPTANCE GUARANTEED 
| / A “7 /¢ , of “Godt @ REDUCES PEPPER SEASONING COSTS 


@ TASTE-APPEAL THAT BUILDS REPEAT SALES 


Send for a generous free working sample of Pepperex 


. . 
1S Ui: >, PP today. Used by packers all over the country. 


Also millers of: Paprika, Coriander, Sage, 
Mace, Nutmeg, Cardamom, and all other 
pure spices. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 
- 601 West 26th Street, New York 1, N. Y. 


DIVISION 


























SHAMROCK DRY ICE STORAGE CONTAINERS 


An investment that will pay big dividends in safe handling of your frozen products 

. The New Shamrock Dry Ice Storage Container. Made with combined protection of 
glass wool and cork insulation . . . with heavy-duty hardwood frames and heavy-gauge 
steel walls. Shamrock Dry Ice Storage Containers will pay for themselves in reducing han- 
dling costs — in giving economical storage of valuable dry ice. Available in sizes to 
hold from 100 Ibs. to 3,000 Ibs. of dry ice. 


Write for Complete I: formation 


E.G. JAMES COMPANY 


316 SO. LA SALLE ST. * CHICAGO 4, ILLINOIS 
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deep in concrete with side strips fast- 
ened together with recessed bolts. The 
smooth joints and surfaces of the struc- 
ture greatly reduce the frequency of 
cutting and bruising of livestock, it has 
been reported. Feed mangers, construct- 
ed of steel rods, are adjustable and 
fasten at the top with chains, allowing 
them to fold upward should cattle 
crowd into them. Initial experience with 
the pen revealed that with these new 
type mangers, up to a fourth more cat- 
tle can be penned than in the wooden 
enclosures. Heavy concrete water 
troughs will still be used. The possi- 
bility of fire damage is eliminated by 
the steel enclosure. The first pen of 
its kind to be used, it was prefabri- 
cated and built to be tested during the 
coming months for durability and prac- 
ticability. 


Propose Plan to Allow Sale 
Of Horsemeat in Kalamazoo 


A Kalamazoo, Mich. food ordinance 
which prohibits keeping horsemeat in 
a business establishment handling food 
for human consumption would be 
amended in a proposed ruling so that 
“de-characterized” frozen horsemeat 
could be sold in stores, markets and 
frozen food cabinets when labeled as 
food for dogs or cats. Character of 
the meat would be altered by adding 
granulated charcoal or ground fresh 





Waterloo Meat Animal Show Well Attended 


Record-breaking attendance and showing of livestock marked the 1950 
Waterloo, Iowa Meat Animal Show which closed November 3. The show, spon- 
sored each year by the Rath Packing Co., the Waterloo Chamber of Commerce 
and the Black Hawk County extension service, is designed to inform livestock 
producers in the midwest on the type of meat animals desired by the consuming 
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public. The show not only includes cutting and grading demonstrations, but also 
allows the livestock producer to see how his meat animals compare with those 
of other producers. 

This year’s grand champion of the market steer class was an Angus steer 
weighing 1098 lbs. exhibited by J. F. Mommsen and Son of Miles, Ia. The cham- 
pion market hog, a 196-lb. Poland China, was exhibited by Ben Kelly, Dallas 





bone. The horsemeat would have to be 
packaged prior to retailer’s receipt. 


Center, Ia. The grand champion lamb belonged to Jake Horder, Mountain Lake, 
Minn., and was a 100-lb. Southdown. 


5-POINT SUPERIORITY 
makes B&D Primal Cut Saw your BEST BUY for 
Speedy Carcass Breakdown! 









B&D's heavy-duty, easy-to-handle 
PRIMAL CUT SAW is designed to 
give you the fastest and cleanest 
| breakdown of primal cuts on the 
| rail, block or table! Enthusiastic 
users report breakdown ratio of 
5 to 1 in favor of this wonder- 
working B&D machine. 10-inch 
} blade is capable of cutting to a 
| depth of 32 inches which makes 
it particularly well-suited for 
beef blocking and general purpose 
pork cutting. Write for further 
details today! 


INVEST IN THE BEST 


BUY B&D MACHINES 


The Primal Cut Saw is but one of a complete line of B&D 
job-proven electrically operated machines designed and built 
to increase packer yields in large, medium and small plants. 
Write for specifications and particulars of the B&D line. 


Best and Donovan are the only manufacturers of the packer-approved B&D Combination Rumpbone Saw and 
Carcass Splitter ¢ Beef Breast Bone Opener ¢ Primal Cut Saw e¢ Cattle Dehorning Saw ¢ Beef Scribe 


Saw e Ham Marking Saw e Pork Scribe Saw © Hog Carcass Splitter and Hog Backbone Marker ¢@ Utility Saw. 








ie BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 


Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,521,742, METHOD OF TREAT- 
ING LOW-GRADE FATTY MATERI- 
ALS, patented September 12, 1950 by 
William J. Paterson, Newton High- 
lands, Mass., assignor to Lever Broth- 
ers Co., Cambridge, Mass. 

The materials are treated at a tem- 
perature about 150 degs. C. and below 
decomposition temperature, with vapor 
of a lower alkanol in the presence of 
an unsoluable inorganic oxygenated 
catalyst. 

No. 2,526,037, PROCESS FOR IM- 
MOBILIZING LIVESTOCK PRIOR TO 
SLAUGHTERING, patented October 
17, 1950 by Laurence W. Murphy, Aus- 
tin, Minn., assignor to Geo. A. Hor- 


mel & Co., Austin, Minn., a corpora- 
tion of Delaware. 

This process consists in moving the 
animals in a continuous stream through 





a gas chamber, subjecting them to an 
anaesthetizing gas in this chamber for 
a period sufficient to immobilize the 
voluntary processes of the animals 
without affecting the involuntary proc- 
esses and sticking the animals after 
emerging from the gas chamber to 
bleed the animals while their volun- 
tary processes are immobilized and 
while the involuntary processes of the 
animals are still active. 

No. 2,521,856, ANTIOXIDANT, pat- 
ented September 12, 1950 by Henry R. 
Kraybill and Buell W. Beadle, Chicago, 
Ill., assignors to A. W. Brickman, Vic- 
tor Conquest, Frank J. Madden, Wris- 
ley B. Oleson, and Emery T. Filbey, 
as trustees. 

Material containing glycerides of 
fatty acids and subject to deteriora- 
tion due to oxidative rancidity is sta- 
bilized by the presence (a) from .01 to 
.02 per cent by weight based on the 
glyceride content of teritary butylated 
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hydroquinone monoalkyl ether wherein 
the alkyl group contains from 1 to 4 
carbon atoms inclusive; (b) from .002 
to .005 per cent by weight of hydro- 
quinone; (c) from .002 to .005 per cent 
by weight of an acidic material se- 
lected from the group consisting of 
citric acid, ascorbic acid, oxalic acid, 
phosphoric acid, ethyl acid phosphate 
and triethyl phosphate. 

No. 2,521,849, PREPARATION OF 
MEAT PRODUCTS, patented Septem- 
ber 12, 1950 by Ervin W. Hopkins, 
Hinsdale, and Lucian J. Jendryaszek 
and Harold M. Coleman, Chicago, IIL, 
assignors to Armour and Company, 
Chicago, Ill., a corporation of Illinois. 

Coherent comminuted meat product 
is improved in interior color by apply- 
ing to its surface in a ground-meat 
mass an edible protein denaturing 
agent, freezing the meat particles, and 
pressing together the frozen meat par- 
ticles to form a meat mass, which in- 
cludes interstices containing oxygen. 

No. 2,528,204, MEAT CURING 
PROCESS, patented October 31, 1950 
by William Martin Zqosta, Columbus, 
Ohio. 

The process consists in injecting a 
chilled pickle solution into fresh meat, 
immediately there- 
after coating the 
meat with a chilled 
curing paste, im- 
mediately thereaf- 
ter subjecting the 
meat to heat and 
smoke at a temper- 
ature between 145 
degs. and 170 degs. 
F. for a period not exceeding 12 hours 
and immediately thereafter chilling the 
meat product. 

No. 2,521,582, MATERIALS, pat- 
ented September 5, 1950 by Havard L. 
Keil, Clarendon Hills, and Joseph Sterl- 
ing Ingraham, Chicago, IIl., assignors 
to Armour and Company, Chicago, IIl., 
a corporation of Illinois. 

Proteins of hoofs are treated by 
heating the protein-bearing material 
under pressure at a temperature gen- 
erally about 130 degs. C. for sufficient 
period to cause the material to swell 
and take up water, grinding the ma- 
terial, heating in an aqueous alkaline 
medium, acidifying the mixture to 
bring the pH to about 6.5, heating the 
acidified mixture to liberate hydrogen 
sulfide therefrom, and treating the mix- 
ture with a _ hydrolyzing proteolytic 
enzyme under conditions of tempera- 
ture and hydrogen ion concentrate fav- 
orable to the activity of the enzyme. 

No. 2,527,305, FAT RENDERING 
PROCESS, patented October 24, 1950 
by Paul Halmbacher, Waukesha, Wis., 
assignor to Paul-Lewis Laboratories, 
Inc., Milwaukee, Wis., a corporation of 
Wisconsin. 

An enzyme composition for use in 
the rendering of fats is provided con- 
sisting of proteolytic enzymes derived 
from either bromelin, ficin and papain 
of plant origin; proteolytic enzymes of 
mold origins and proteolytic enzymes 
of bacterial origin, a water-3 carbon 
chain polyhydric alcohol solvent, and 
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an enzyme activator of crysteine, 
methionine, or. bisulfites as reducing 
substances. 

No. 2,526,498, REFRIGERATED 
MEAT GRINDING MACHINE, patent- 
ed October 17, 1950 by Matthew Pac- 
ciano, jr., Brooklyn, N. Y. 

While the meat grinder is disposed 
within an insulated chamber, the ex- 


— 


a 


truding member is positioned outside 
the insulating wall and discharge of 
the ground meat is upwardly to a tray 
disposed on top of the casing. 

No. 2,524,056, PROCESS FOR 
BLEACHING COMPOUNDS OF FAT- 
TY ACIDS OR THE LIKE, patented 
October 3. 1950 by Vagn Jespersen, 
Copenhagen, Denmark. 

Aqueous hydrogen peroxide is added 
to water-containing fats, and all is 
heated until the water boils and the 
fats are bleached. The hydrogen per- 
oxide being of about 30 to 40 per cent 
concentration and in an amount such 
that the quantity of the peroxide is 
bewteen 0.1 and 0.5 per cent of the 
weight of the fats. 

No. 2,527,493, MEAT PRODUCT 
AND METHOD OF TREATING 
MEAT, patented October 24, 1950 by 
Howard M. Condon, Akron, Ohio, as- 
signor to Grand Duchess Steaks, Inc., 
Akron, Ohio, a corporation of Ohio. 

In the method, the steps comprise 
providing a block composed of a num- 
ber of non-coherently, longitudinally 
coextending strips of meat relatively 
small transverse 
cross - section as 
compared with 
the transverse 
cross - section of 
the block, freez- 
ing the block to 
hardened state 
throughout, slicing relatively thin slices 
from the hardened block in planes 
transversely of the strips, the removed 
slices thereby separating into relative- 
ly small flakes from the coextending 
strips, and forming the flakes into a 
compact integrated mass of desired 
size and shape, the average size of 
these flakes being such as would re- 
quire a number of the same to cover 
the broad lateral surface area of the 
mass in flattened patty form for cook- 
ing purposes. 
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RODGERS 


PLATES and 
KNIVES... 


e wear longer 
e cut cooler 


e and cost less! 





Expertly designed and precision-made of a 
special stainless steel alloy, RODGERS 
Plates and Knivés meet the rigid demands 
of the meat packing industry. Rodger’s 
Supreme Plates are guaranteed for five 
years against resharpening expense. The 
number of holes in each plate have been 
scientifically determined for greatest speed 
and to facilitate the flow of material, thus 
causing less strain on the grinder and re- 
sulting in longer life. Why not try one of 
these plates in your own plant without cost 
or obligation over a 30-day period? Write 
today ... get our new price list and 
discounts, too! 





Rodgers Supreme Plates and XL 
Plates and Knives are of the highest 
quality and finest workmanship. Su- 
preme and XL Plates are made in all 
sizes and with all types of holes. All 
plates are reversible, with replace- 
able bushings . . . two plates for the 
price of one! 








RODGERS & CO. 


Manufacturers of Plates and Knives 
for Meat Grinders 


Since 1929 
1743 W. Cornelia Ave. Chicago 13, Ill. 
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New System Used to Melt 
Ice in Stock Yards 


With advent of winter, livestock han- 
dling in stock yards becomes an even 
more difficult problem than normally. 
Ice formation in pens and alleys takes 
a large toll in crippled and bruised 
animals each year. 

During the 1949-50 winter, the Union 
Stock Yard & Transit Co., Chicago, 
tried a new system of ice control. In 
the past, manual spreading of sand or 
cinders along with a small amount of 
rock salt was done. At best, this was 
a makeshift procedure, expensive to 
apply and expensive to clean up. It 
resulted in many blocked sewers. Last 
year the firm used a generous supply 
of rock salt and applied it with a salt 
spreader known as the Tarco “Scotch- 
man.” This is a small, self-powered 
machine that can be easily attached to 
the tail gate of any truck in a few 
minutes. CC grade rock salt was ap- 
plied pneumatically in a controlled pat- 
tern of width and density, depending on 
weather conditions, speed of travel and 
the width of the area to be covered. 

To minimize sewer stoppage and 
rusting of equipment, due to the rock 
salt, the yards mixed a rust inhibitor 


| called Banox in a ration of one pound 


to 100 pounds of rock salt. Banox, dis- 
solving in the slush formed by melt- 
ing ice and snow, has the ability to 
seal off metal surfaces from oxygen so 


| that corrosion is prevented or arrested. 





The inhibitor reportedly will not harm 
the skin, eyes, hair, clothing, leather, 
rubber, plastics or other materials 
with which melting snow or ice may 
come in contact. 


The Chicago yards was well satisfied | 


with the new method of ice control and 
will use it again this winter. 


Armed Forces Rations 


“Operational Rations Used by the 
Armed Forces,” a booklet published 
and distributed by the Associates, Food 


| 


and Container Institute, Inc., Chicago, | 


describes the various rations used by 
the armed forces under field or combat 
conditions. Fourteen operational ra- 
tions, rations supplements and food 
packets are described in the booklet. 
Designed as a quick reference for those 
who supply the armed forces with ra- 
tions, the booklet lists for each type of 
ration such basic information as weight, 
components, caloric values, use and 
the numbers of applicable specifica- 
tions. 

“Operational Rations” describes the 
foods allowed as subsistence for one 
man for one day, either as a member 
of a larger group, as a member of a 
smaller group such as a gun crew, or 
as an individual under combat condi- 
tions. 

The supplements list the special ra- 
tions supplied for specific conditions, 
such as those given evacuation hospi- 
tals, and the special spice ration pack 
issued in the field to permit prepara- 


The 





tion of the greatest possible number of 
dishes from the components of the field 
ration. 

The food packets consist of precook- 
ed or prepared foods which can be 
eaten hot or cold and are issued to 
individuals under specific conditions, 
such as the assault packet issued to 
troops engaged in assault. Minimum 
weight and bulk are basic requirements 
of the food packets which are lower 
than a full ration in caloric content. 


Research Meeting Report 


Proceedings of the second conference 
on research, sponsored by the council 
on research of the American Meat In- 
stitute and held at the University of 
Chicago on March 23 and 24, have been 
reproduced by the AMI department of 
scientific research. The proceedings in- 
clude the text of papers on “Vitamin 
Bu,” “Meat Throughout Life,” “Some 
New Factors in Animal Feeding,” 
“What is Stream Pollution?” “Prod- 
uct Control at Oscar Mayer & Co.,” and 
other subjects of interest to the meat 
industry. 


U. K.-Australia Meat Pact 


The United Kingdom has agreeed to 
buy surplus meat produced in Australia 
for the next 15 years. Under the agree- 
ment, Australia may seek certain other 
markets, including North America. 
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e Fire-Roasted — 

Skins Removed! 
Practical in the preparation of meats 
and other canned foods because 
SUNSHINE fire-roasting (the original 
Spanish process) removes the skins. 


There's no easier, more economical 
way to add flavor and eye-appeal. 


POMONA 
PRODUCTS COMPANY 


Griffin, Georgia 
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MID Directory Changes 

The following directory changes were 
announced by the Department of Agri- 
culture on November 1: 

Meat Inspection Granted: Fostoria 
Packing Co., Columbus ave., Fostoria, 
Ohio; Krey Packing Co., 2628 West 
Main st., Belleville, Ill.; Horne’s Firie 
Foods Co., Vandivere Road; mail, P. 
O. box 2001, Augusta, Ga.; Cornhusker 
Packing Co., 3lst and J sts., Dahlman 
blvd., Omaha 7, Nebr.; Omaha Packing 
Co., 36th and J sts., Omaha 7, Nebr.; 
Workman Packing Co, 1314 First ave., 
San Leandro, Calif. 

Meat Inspection Withdrawn: Luer 
Canning Co., 1815 Sacramento st., Los 
Angeles 21, Calif.; The Bridgford 
Meat Co., 302 Sixth ave., San Diego 1, 
Calif.; Fresh Packed Foods, Inc., 6-8 
North st., Bayonne, N. J. 

Change in Name of Official Establish- 
ment: A. F. Schwahn & Sons Co., Wag- 
ner st., Chippewa Falls, Wis., instead 
of Fox DeLuxe Foods, Inc.; Interna- 
tional Frozen Food Corp., 2324 Web- 
ster ave., New York 57, N. Y., instead 
of Strauss Frozen Food Corp. and sub- 
sidiary Edward A. Strauss Corp.; Wa- 
bash Packing Corp., 222 Frelinghuysen 
ave., Newark 5, N. J., instead of Mark 
Herbst, Inc.; Penn Meat Packing Co., 
P. O. box 121, Royalton, Pa., instead of 
Penn Packing Co.; Puritan Beef Co., 
Inc., 821 Washington st., New York 14, 
N. Y., and subsidiary Beinecke Meat 
Co., instead of Beinecke, Inc., and sub- 
sidiary Theodore Schmalholz & Son, 


Inc.; Adolf Gobel, Inc., 8th st. and Ton- 
nelle ave., North Bergen, N. J., instead 
of DeAngelis Packing Co., Inc., 8th st. 
and Dell ave.; Grand Prize Packing 
Co., Inc.. 517 West 57th st., New York 
19, N. Y., instead of Anglo-American 
Packing Corp. 

Change in Location of Official Estab- 
lishment: Stewart’s, Inc., 653 Corinne 
st., Memphis 7, Tenn., instead of 124 
S. Fourth st.; mail, P. O. box 2851, 
Memphis 1. 


Board of Trade Contest 


The educational advisory committee 
of the Chicago Board of Trade has an- 
nounced the opening of the Uhlmann 
Awards student essay competition for 
marketing students in the undergradu- 
ate divisions for the school year 1950- 
51. The objectives of the Uhlmann 
Awards contest are to stimulate a 
broad interest among college students 
in marketing problems of the grain 
trade, and to develop a better under- 
standing of the functions and opera- 
tions of the Chicago Board of Trade. 


England Improving 
Sausage 

Pork sausage in Britain will in the 
future have a minimum content of 65 
per cent meat instead of the 50 per 
cent hitherto laid down by law. How- 
ever, the price will rise and there may 
be less sausage. 
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DRY MILK SOLIDS 
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AND SALES APPEAL 
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Detroit, Grand Rapids to 
Hold Inspection Conference 


Detroit and Grand Rapids, Mich. 
food inspectors, long at odds over 
proper inspection methods and pack- 
inghouse sanitation, will meet soon to 
settle their differences. The health 
commissioner of Detroit requested the 
conference after Grand Rapids barred 
the products of three packers on the 
ground that “lax inspection” by De- 
troit authorities made use of their 
products “dangerous to the health of 
the community.” 

Detroit officials insist that their in- 
spection is adequate and that their 
products are accepted everywhere else 
in the state. Each animal is inspected 
twice before slaughter and once after 
slaughter before it is approved by the 
Detroit inspection authorities. 


Handling Meat on Pallets 


(Continued from page 17.) 
experienced difficulty in getting men 
to work in the sharp freezer and had 
to allow them warm up time. There 
is no such difficulty now. 

Another advantage in this method 
of handling meat is that space can be 
fully utilized. In many meat plants, 
barreled material is not tiered because 
of the difficulty of handling. With an 
industrial lift truck all storage space 
can be used to maximum capacity. 
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Who have never had to store lard for any length of time— 

Whose customers have never been troubled with problems of rancidity— 
Who have always been able to sell more lard than they could produce. 
There must be—because not everybody is using TENOX II. 


Then, again, perhaps not everybody has heard of TENOX II — of 
how this new antioxidant increases the storage life of lard up to 
14 times—of how the shelf life of such products as crackers made 
with TENOX stabilized lard is lengthened by as much as 5 times— 
or of the new markets for TENOX stabilized lard such as in potato 
chip frying mixtures. 


If you are one of those who haven't heard of TENOX Il, please let 
us know so that we can send you complete information and sample 
quantities of this new antioxidant. Write to TENNESSEE EASTMAN 
CORPORATION (Subsidiary of Eastman Kodak Company), 
KINGSPORT, TENNESSEE. 


Eastman 
Tenox i} Antioxidant 
for Lard. 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Termincl 
Tower Bidg.; Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. 
Meyer & Co., San Francisco—333 Montgomery St.; Los Angeles— 4800 
District Blvd.; Portland —520 S.W. Sixth Ave.; Seattle—1020 Fourth Ave., So. 
DISTRIBUTED IN CANADA BY: P. N. Soden & Company, Ltd., 2143 St. 
Patrick St., Montreal, Quebec. 
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High Hog Kill Raises Meat Output 
Over Week and Year Ago Levels 


EAT production under federal in- 

spection during the week ended 
November 4 totaled 343,000,000 Ibs., 
the United States Department of Agri- 
culture estimated this week. Slaughter 
operations continued at about the pre- 
ceding week’s level except for hogs. 
An increase of 12 per cent in hog 


compared with 142,000,000 for the pre- 
ceeding week and 136,000,000 in the 
week a year ago. 

The total of 115,000 calves slaugh- 
tered compares with 115,000 a week 
earlier and 150,000 in the week last 
year. Output of inspected veal in the 
three weeks under comparison was 





Week ended November 4, 


average weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION? 


Lag Lamband Total 

Beef (excl. ) Mutton Meat 

Number Prod. Number Zre4, Number Prod, Prod. 

Week Ended 1,000 mil. Ib. ib. 1,000 mil, Ib. 1,000 mil. Ib. mil. Ib. 

Mov. 4, 2900 ..cces 270 140.1 — 15.3 eI 177.0 237 10.4 342.8 

Oct. 28, 1950 ..... 272 141.7 115 15.2 1,191 158.4 235 10.3 325.6 

Nov. 5, 1949 ...... 274 136.5 150 20.0 1 "237 161.5 259 11.5 329.5 
AVERAGE WEIGHTS (LBS.) 

LARD PROD. 

Sheep and Per Total 

ttle Calves Hogs 100 mil. 

Week Ended Live Dressed Live Dressed Live D d Live Dr a ibs. Ibs. 

Nov. 4, 1950 ...... 968 519 246 133 233 133 93 44 13.7 42.6 

Oct. 28, 1950 ..... 970 521 244 132 232 133 93 44 13.8 38.1 

Nov. 5, 1949 ...... 957 498 247 133 230 131 94 44 14.1 40.2 


11950 production is based on the estimated number slaughtered for the current week and 


1950, with comparisons 











slaughter brought total meat produc- 
tion up 5 per cent from 326,000,000 
lbs. in the preceding week and 4 per 
cent above 330,000,000 Ibs. recorded 
for the corresponding week last year. 

The 270,000 cattle slaughtered was 
1 per cent less than the 274,000 head 
reported for the previous week and 1 
per cent less than the 274,000 kill of 
the same week in 1949. Beef produc- 
tion was estimated at 140,000,000 Ibs., 


15,300,000, 15,200,000, and 20,000,000 
lbs., respectively. 

The slaughter of 1,331,000 hogs was 
12 per cent above 1,191,000 reported 
for the preceding week and 8 per cent 
above the 1,237,000 kill of the same 
week a year ago. Production of pork 
was estimated at 177,000,000 Ibs., com- 
pared with 158,000,000 for the preced- 
ing week and 162,000,000 in the same 
week last year. Lard production was 








ALL HOGS CUT WITH PLUS MARGIN—FIRST TIME IN 1950 


(Chicago costs and credits, 


Hog costs were generally lower this 
week, but prices paid for pork prod- 
ucts were mostly steady. Because of 
this mixed trend, and for the first time 
since the fall of 1949, the test resulted 














first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 


























in plus margins for all weights. Light able Chicago market figures for the 
hogs cut 18c better. first three days of the week. 
— 180-220 lbs.—— —— 220-240 1bs.—— ——240-270 lbs. —— 
Value Value Value 
Pet. Price ber percwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per fin. live per ewt. fin. live per ewt. Gn. 
wt. Ib. alive yield wt. Ib. alive yield wt. kb. alive yield 
Skinned hams ..... 12.6 42.3 $5.32 $ 7.66 12.6 41.1 $5.18 §$ 7.27 12.9 41.1 $5.30 § 7.44 
PUSMEED cccciccccces OH Te 1.62 2.32 5.5 27.2 1.50 2.09 5.3 27.1 1.44 2.01 
Boston butts ...... 4.2 35.0 1.48 2.14 4.1 34.5 1.41 1.94 4.1 34.5 1.41 1.97 
Loins (blade in) ..10.1 38.5 3.89 5.62 9.8 38.5 3.77 5.35 9.6 38.3 3.68 5.13 
TAR GUS 2.ccce oe $12.31 $17.74 eoe .-. $11.86 $16.65 coe «++ $11.83 $16.55 
Bellies, 8. P. ..... 11.0 27.7 3.05 4.40 9.5 26.7 2.54 3.60 3.9 24.9 é 1.37 
Bellies, D. S. .......- os jax —_— 2.1 25.0 .53 15 8.6 25.0 2.15 3.00 
SO WEED cecacoce sis a ich kms 3.2 11.4 36 51 46 11.4 52 -73 
Plates and jowls .. 2.9 14.3 Al -60 3.0 14.3 .43 .60 3.4 14.3 49 69 
Raw leaf ......... 2.3 12.5 -29 40 2.2 12.5 -28 39 2.2 12.5 -28 .39 
P. 8. lard, rend. wt.13.9 13.4 1.86 2.66 12.3 13.4 1.65 2.32 10.4 13.4 1.39 1.94 
Fat cuts & lard. ... --- $5.61 $ 8.06 oe oe $5.79 $ 8.17 ” wed we $5.80 $ 8.12 
Spareribs ......... 1.6 33.5 54 -76 1.6 29.3 46 .68 1.6 20.5 B34 45 
Regular trimmings 3.3 19.7 65 -93 3.1 19.7 .60 84 2.9 19.7 57 81 
Feet, tails, ete. ... 2.0 9.2 18 27 2.0 9.2 18 .26 2.0 9.2 18 -25 
Offal & miscl. ....... os 1.00 1.44 ee - 1,00 1.41 cee oe 1.00 1.40 
Total yield & value 69.5 $20.29 $29.20 71.0 $19.89 $28.01 715 $19.72 $27.58 
Per Per Per 
ewt ewt. ewt. 
alive alive alive 
Coat Of BOBS occccscsscccces $18.85 $18.77 $18.72 
Condemnation loss ....... : .09 Per ewt. .09 Per ewt. 08 Per cwt. 
Handling and overhead .... 1.03 fin. -90 fin. 81 n. 
yield yield -_—- - yield 
TOTAL COST PER CWT... .$19.97 $28.73 $19.76 $27.83 $19.62 $27.44 
TOTAL VALUE ........... 20.29 29.20 19.89 28.01 19.72 27.58 
Cutting margin ...........+$.32 +$.57 +$.13 +$.18 +$.10 +$.14 
Margin last week .........+ .14 + .20 — 1 — .15 + .24 + .33 
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determined at 42,600,000 lbs., compared 
with 38,100,000 for the previous week 
and 40,200,000 (processed last year. 
Sheep and lamb slaughter was 237,- 
000 head, compared with 235,000 head 
in the previous week and 259,000 in 
the week a yéar ago. Production of 
lamb and mutton in the three weeks 
under comparison amounted to 10,400,- 
000, 10,300,000, and 11,500,000 Ibs. 





MEAT EXPORTS-IMPORTS 


The U. S. Department of Agriculture 
report of meat exports and imports 
during August is shown below: 


August August 
EXPORTS (domestic) hr) 1949 
Beef and veal— Ibs. Ibs. 
Fresh or frozen ....... 192,214 395,041 
Pickled or cured ...... 1,557,841 1,101,671 
Pork— 
Fresh or frosen ....... 389,231 1,216,979 
Seen «& shoulders, cured 1 eae 861 569.5 
BOSER accccesccccsoscce 646,179 1,318,742 
Other pork, pickled 
Or salted ........065. 548,652 2,860,711 
Mutton and lamb......... 12,894 58,838 
Sausage, including canned 
and sausage ingredients 165,413 963.253 
Canned meats— 
Reet .c ccvetneanbwsbius 79,327 1,014,100 
 SePareon 331,776 "782,921 
Other canned meats* ... 123,836 843,927 
Other meats, fresh, frozen 
or cured—Kidneys, livers, 
and other meats, n.e.s8. 00, $1,372 
Lard, including neutral. >” 88,125,967 29,407 ,086 
Tard Gb nccccccccccsccess 64, 35,182 
Tallow, edible .......... 494, 890.718 
we inedible ......... 49,671,715 85,516,018 
GREET. ccnccesvees cecgonen 52,200 
Tnedible animal oils, n.e.s. 9,947 5,660 
Inedible animal greases and 
fate, MOB... 6. cee eeees 7,421,499 3,886,829 
IMPORTS— 
Beef, chilled or frozen. eo 7,813,763 
Veal, chilled or frozen. . 601,776 
Beef and veal, pickled or 
CMON on ccccccecessccocs 902 17,472 
Pork, fresh or chilled, and 
FOROM occ ccccccscecens 356,799 9,889 
Hams, shoulders ond bacon 2,358,649 168,263 
Pork, other pickled or 
YY salt be - pGageenseco cs 85,722 5,821 
soatten and lamb ....... 38, 208,761 
sages cosoees 11,623,127 9,842,653 
Tallow, GHEE ccccccccce coccsces§©=©6seganene 
Tallow, inedible ......... ......+: 60,500 


4Includes many items which consist of varying 
amounts of meat. 


2Canned beef from Mexico not included in these 
statements. 


U. S. Sends Food to Tito 


The government has officially an- 
nounced it is sending 2,000,000 Ibs. of 
Mexican canned beef and gravy, 44,- 
000,000 lbs. of dried beans and 10,000,- 
000 lbs. of dried eggs to Yugoslavia, 
and officials disclosed privately that 
this is only the first stage of what will 
probably become a large scale attempt 
to buy military security in the Balkans 
with American food. The full program 
considered necessary to keep the Tito 
government in power probably includes 
2,240,000,000 Ibs. of wheat and corn, 
50,000,000 Ibs. of lard and a small 
amount of sugar in addition to the food 
shipments already announced. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from 
Chicago, week ended November 4: 


Week Previous Cor. Week 
Nov. 4 week 1949 
Cured meats 


. . Ms ..19,764,000 20,423,000 23,583,000 


25,145,000 21,751,000 31,252,000 
2,839,000 38,273,000 5,539,000 


L x "pounds eee 
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BIG IN PERFORMANCE 

Hayssen wrapping meets the standards set by particular 
people who insist on attractive appearance at low unit- 
cost. Fully automatic, it replaces costly hand wrapping. 
Six-sided, printed overwraps are accurately registered, 
and practically any type of wrapping material can be used. 


Write today for complete information. 


HAYSSEN MFG. COMPANY, SHEBOYGAN, WIS. 





Myst) 


ELECTRIC EYE 
WRAPPING MACHINES 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. eee 


Native steers per lb 
Choice, 600/800 ........ 49 @49% 
Good, 500/700 ..........48%@49% 
Good, 700/900 .......... 4644@48 

Commercial 
cows, 500/800 ......cce0d 37% @39 


Can. & Cut. cows, 


north., 350/up .37% @38 


















Bologna bulls, 600/up ....42%@43 
STEER BEEF CUTS 
500/800 Ib. 

(Le.l. prices) 
Choice: 
Hinds and ribs «oes 08 @Gl 
Hindquarters . .-53 @58 
DED. cosscess we a @55 
Loins, trimmed .........77 @s80 
Loins and ribs (sets)...72 @74 
Forequarters ....... .. 43 @46 
PE Scarucnsecas ...46 @AT 
Chucks, square cut 45 @50 
i Fe Savevssecesed 62 @b6i 
Briskets @io 
Navels .. @2s8 
Hinds and ribs ..56 @5s 
Hindquarters . @57 
PO se secccves § @55 
Loins, trimmed ........ @i3 
Loins and ribs ae 
Forequarters ...... ...42 @46 
ae aii 
Chucks, square ¢ aio 
at eeah eens a ao 
Briskets aio 
|” Te ye:teataan's @28 

Plates . tavbavens a2 

Hind shanks .. @2 

Fore shanks . @32 

Bull tenderloins, @1.01 

Cow tenderloins, 3/up. @1.01 

BEEF PRODUCTS 
(Le.L 
Tongues, No. 1, 3/up, 
fresh or frozen @34 
Tongues, No. 2, 
fresh or frozen @27% 

PE sn scxaewens @ 7% 

eres wa 

Livers, selected 56 @58 

Livers, regular rrr, 

Tripe, scalded ........... 9 

Tripe, cooked ccccsees AL HQ@IZ 

TAO, CORRGOE 2. cccvcecse 15 @16 

Lips, unscalded ..........14 @15 

Sarre 9 

rere 9 

DERRES  cccccccvcvcccceeses 814 
BEEF HAM SETS 

(l.c.1. prices) 

Knuckles, 6 Ibs. up, 

DOGENED cc ccccccccteces 584 

Insides, 12 Ibs. up . Diy 

Outsides, 8 Ibs. up ....... 55 @55% 


mg MEATS 


Le.l. prices) 
Beef — corned ....31 @36 


Veal breads, under 6 oz. 72 @73 
ee Sere 74 
ff Parry ere 83 

Ge SD isasvcsscscscne Gin 

SD SEOO a osececncs “ 77 

Ox tails, under 4% Ib. .... 22 
UGE Th BA. cwsaccacsncee 23 

WHOLESALE SMOKED 
MEATS 


(Le.L ie 
Hams, skinned, 14/16 Ibs., 
ED 0c kencenedaus-0a 47% @50 
Hams, skinned, 14/16 Ibs. 
ready-to-eat, wrapped. . .504%,@53 
Hams, skinned, 16/18 Ibs., 
SOME. o.caed cnconvacee @52 
Hams, skinned, 16/18 — 
ready-to-eat, wrapped.. .! 
Bacon, fancy trimmed, 
risket off. 8/10 Iibs., 
WOO | sv cciacccdccses 40 @44 


Bacon, fancy, square cut, 
seedless, 12/14 Iibs., 








axe 


WOU ko 0 o0. 60 cncssees 40 @42 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ...... 46 @50% 


CALF & VEAL—HIDE OFF 
Carcass 


fl.c.lL. prices) 
Choice, 80/150 ...........50 
Choice, under 200 Ibs... 


a 
& 


GE, SOFEOD baci pwessecus 47 @50 
Good, under 200 Ibs. ..... 42 @44 
Commercial, 80/150 ...... 40 @46 
Commercial, under 200 Ibs. 2 @42 
Utility, all weights ......3? @40 


CARCASS LAMBS 
(Le.l. prices) 
Choice, 30/50 ...........- 52 @654 
Good, 30/50 ... 0% @53 
Commercial, all weights. 47 @50 


CARCASS MUTTON 


(Le.L prices) 
Good, 70/down 29 g 
Commercial, 70/down ....28 29 
Utility, 70/down ......... 27% @28 


FRESH PORK AND 
PORK PRODUCTS 


(Le.l. prices) 
Hams, skinned, 10/16 Ibs. .424%.@45% 
Pork loins, regular 
12 Ibs. 


under 12 Ibs. ....cesces 58 Sse 
Pork loins, boneless ..... 59 
Shoulders, skinned, bone 

in, under 16 Ibs. ....... 32% @33% 
Pientes, 4/6 Mee. ....c cece 30 


Pienies, G/B Tes. ..ccecece 28 
Boston butts, 4/8 Ibs. .36% @37 
Tenderloins .............. 81 83 
i ED: e6c0e vere etned 9 10 
BEE. cnsssccceccencccces 14 @29 
—=Eeeererrr 17 17% 
Brains, 10 Ib. pails 14 @15 
SE caaredéedecescscbeuee 10%@11 
Guests, lean in ..... <a 16 
. i =e - ™@ 7% 
SAUSAGE MATERIALS— 
FRESH 


(Le.1. prices) 
Pork trim., reg. . 
Pork trim., guar. 
50% lean ne -21%@22 
Pork trim., spec. 
85°% lean ~~ -444,@45 
Pork trim., ex. 95% ‘leans 45n 


20% @21 


Pork cheek meat, trmd....38 @&&\%& 
Pork tongues, c.t., bone in.26 27 
Bull meat, boneless ...... 53% @h4 
Bon'ls cow meat, f.c., C.C. 49 @49% 
Cow, chucks, boneless 51 @52 
Beef trimmings, 85-90% ..45%@46 
Beef head meat .........37 @37% 
Beef cheek meat, trmd...37 @ 37% 
Shank meat ............ 51% 
Veal trimmings, bon'ls....45 % @46 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Denote rounds, 1% o.. 


i I> s6eee6asnnaced @86 
Deauetie rounds, over 1%, 
SS Freee 1.00@1.10 
Export rounds, wide, over 
Jap esubegsseces 1.55@1.65 


Export rounds, medium 

Be WD BD ccccccccce 1.10@1.15 
Export rounds, narrow, 

1 in. under 1.25@1.35 
No, 1 weasands, 24 in. M4 14 
No. 1 weasands, 22 in. 8 
No. 2 weasands ........ My 
oe sewing, 1% @ 


ec secouscsecooce 1.20@1.55 
Middles, eeceet, wide, 
Be OR. cccvccscccce 1.45@1.60 
Middles, sciect, extra, 
2% @3% in. .......... 1.80@2.00 


a yt Select, extra, ° ats 
TD. ccccccces  : ‘ 


Beef bungs, export No. 1..35 38 
Beef bungs, domestic.....22 @24 


Dried or salted bladders, 
per piece: 
12-15 in. wide, flat 


«++-24 @25 
10-12 in. wide, flat .... 16 
8-10 in. wide, flat...... 5 @7 


Pork casings: 
a narrow, 29 mm. & 


eecccccscccccsecces 3.85@4.10 


— mediums, 29@32 


RR eT 


Medium, 32@35 mm. ...3.10@3.25 
Spc. medium, 35@38 mm.2.50@2.60 
Wide, 38@43 mm. . . .2.25@2.35 
Export bungs, 34 in. cut. 29 @32 
Laser, prime bungs, 
4 in. 


GME cc ccccccces 19 @21 
Medium prime bungs 

34-in. cut ....... ...138 @15 
Small prime bungs .... 9 $3 
Middles, per set, cap off.55 79 

ed — 

prices) 

Cervelat, « — bungs. 3 

TROFINMEr 2... cccccccccves 54 

VOPERCP ..cccccccccccccves 80 

Holsteiner ........-..++++ 80 

B. ©. Galami .....ccscees 85 


B. C. Salami, new con... 
Genoa style salami, ch... .90 
PORTO oc cccccccccesses 80 
Mortadella, new condition 
Italian style hams ....... 73 
Cappicola (cooked) ....... 70 


SSSERSLSES 


28 62 89809 


ay 
- 
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—User of HOLLYMATIC’s reports... 

“THESE MACHINES GIVE US THE CLOSE 

sf PROCESSING CONTROL WE NEED FOR 
OUR FROZEN MEAT PATTIES” 


The machine that makes this possible is the Hollymatic Electric Steak and Patty 
Molding Machine which automatically and uniformly proportions, molds and 
ejects on individual sheets or processed paper 1800 T-STEAKS or patties per 
hour. Using a chopped meat it forms a product ranging from thin sandwich 
patties of finely ground meat to thick T-STEAKS formed from very coarse 
chopped beef and suet. Each steak or patty is molded without compression or 
distortion to produce a loose-knit, tender product retaining the full natural juice 
content and flavor of the meat. 






EDWARD EHRHARDT 


Manager of the Frozen 





Ideal operation for smaller packers, too 












Food Division of When converted into T-STEAKS, low priced, hard- 
Hygrade Food Products to-move meats become big sellers to restaurants, 
Corporation, Detroit, hotels and institutions. Right now the small meat 
is already using a bat- purveyor is building volume sales accounts with the 
tery of Hollymatics. Hollymatic Steak and Patty Molding Machine. Write 


for complete information today. 


HOLLY MOLDING DEVICES, Inc. > 


DEPT. A, 6733 SOUTH CHICAGO AVENUE CHICAGO 37, ILLINOIS 


HEEKIN 








CANS ~: MEAT PRODUCTS 


ACK your meat products, lard or shortening in offers you a complete can line in all sizes . . . plus the 
a Heekin lithographed or plain metal can. Heekin close personal service of Heekin Food Research experts. 





THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
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5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 











LIQUID] 


SEASONINGS = 


Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 





s 








STEAM BAKED 
"RELIABLE" 





> CORKBOARD 


é 30 years’ serving the Packers! 
@ Prompt shipments anywhere! 
@ Your inquiries invited! write! 


LUSE-STEVENSON COMPANY 


873 BLACKHAWK STREET « CHICAGO 1, ILLINOIS 
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DOMESTIC SAUSAGE 





(Le.L prices) 
Pork ho; i 44 48 
Pork sausage, bulk ....... 38 42 
nkfurters, sheep cas...53 56% 
Frankfurters, hog cas. ... 54 
Frankfurters, skinless 3 @50 


PCT 
Bologna, artificial cas. ...44 @46 
Smoked liver, hog bungs..48 

New Eng. lunch. specialty 65 4 
Minced luncheon spec., ch. rie 91 


Tongue and blood ........ 48 
Blood sausage ..........+. 32 
BOMB cacccecccvcceccccces 42 @48 


Polish sausage, fresh ....42 @43 
Polish sausage, smoked ..53 @58 





‘ala 
Black "Lampena. 


SPICES 
(Basis Ohgo., orig. bbis., bags, bales) 
Whole Ground 
ARestee, rime .. 33 37 
itted 84 38 
oe 87 
ee 36@39 
41 43 
73 84 
nee, African .. 65 67 
Mace, fey. ene 
East Indies ot 1.95 
West Indies ee 1.85 
Mustard, flour, fey 30 
SD egcccccece 26 
West India 
Nutmeg ........ 74 
Paprika, Spanish 48@64 
Pepper. Cayenne 72 
ed. 1... 62 
80 
76 
-95 
95 


~ 

S 

5s 

aq 

<4 

& 
mf 
RRSH 
ol ah ah al 





SEEDS AND HERBS 
(Le. prices) 


Oaraway seed ...... 29 
Cominos seed ...... 36 
M of. aah 21 we 
ra. ge 2, eoeee 17 
ar m, jean +“ 
BBO cccccccccss 27 32 
nder, Morocco, 
Natural No. 1.... 30 35 
m, French.. 61 67 
Sage Dalmation 
WO & es escecrsose 1.46 1.58 


CURING MATERIALS 
Owt 


Nitrite of soda, Ib. 
bbis., + or fi 0.b. op nsees $ 9.39 
Itpeter, n. ton, f.o.b. N. Y. 
Dbl. refined gran. .......... 11.00 
Small crystals ......-..ss0s 14.40 
Medium crystals ........... 15.40 
er -» ®ran, nitrate of soda 5.25 


ecccccaceceseccescees unquoted 
Salt. in min. car. of 60,000 lbs. 
only, paper sacked, f.o.b. Chgo. 


Per ton 
Granulated ........6..seeeee $21.40 
| EPPrrrrrrrrrrerererry 
k. bulk, 40 ton cars, 
qaitlivered Chicago ........ 11.40 
“Raw. 96 basis, f.o.b. 
New Orleans ............. 6.23 
— standard cane 
MED chccceccoccocs 8.25 
Refined standard beet 
oo WRENS ccccccpercocce 8.05 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOOB BH ncccccccccccccccces 8.45 
Dextrose, per c 
in paper bags, ~~ saeeee 7.24 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


November 7 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
500-600 Ibs. .......... $47.50@48.50 
ae 46.50@47.50 
Commercial: 
Gs <cceseeses 43.00@47.00 
Guutty” 
Seer erer 40.00@ 43.00 
cow: 
Commercial, all wits... 38. pes taped 00 
Cutter, all wts. ....... 
FRESH CALF: (Skin-Off) 
Good: 
200 ibs. down........ 48.00@50.00 
Commercial: 
200 Ibs. down ........ 45.00@47.00 
FRESH LAMB (Carcass): 
Choice: 
SE I, occ cconcsnes IM 53.00 
i i csccocshebes 52.00@53.00 
Good: 
PO, sccecceseves ot o0e52-00 
Ee PM. occ ccsdcses 51.00@52.00 
Commercial, all wts... 50,00@51.00 


Utility, all wts........ 
MUTTON (EWE): 

Good, 70 lbs. dn....... 

Commercial, 70 lbs. dn. 

Utility, 70 Ibs. dn..... ..... 


FRESH ~~ CARCASSES: (Packer Style) 


GSE TER. cn ccccsace —peccecacnc 

120-160 Ibe. codmasusts 31.50@33.50 
FRESH PORK CUTS No. 1: 

LOINS: 

BBs 0 kc cévetdsoce 45.00@ 48.00 
BOBS BBB. ccc cscccccse 45.00@ 48.00 
DEE svvcéesbevas 43. 48 

PICNICS: 

PEE accccvecseds cvvesacess 

PORK CUTS No. 1: 

HAM, Skinned: (Smoked) 
SPE GO, wee sccccesse 46.00@49.00 
CO 46.00@52 

BACON, ‘‘Dry Cure’’ No. 1: 

6- 8 lbs. .... s-ocone SACI C.00 

2. ae 40.00@46.00 
BSS GR. ciicccctcccss 40.00@46.00 

LARD, Refined: 

BIOTOOS oc ccccccccscces 16.50@17.50 


50 Ib. cartons & cans. as 18.00 
1 Ib. cartons ........ 50@18.50 


San Francisco No. Portland 
November 7 November 7 
$49.00@50.00 $50.00@52.00 
47.00@48.00 49.00@50.00 
45.00@ 49.00 47.00@50.00 
44.00@ 45.00 44.00@45.00 
40.00@44.00 39.00@ 42.00 
35.00@37.00 36.00@38.00 
(Skin-On) (Skin-Off) 
48.00@50.00 48.00@50.00 
42.00@46.00 40.00@ 42.00 
49.00@52.00 50.00@51.00 
47.00@ 49.00 49.00@50.00 
46.00038 00 50.00@51.00 
46.00@ 48.00 49.00@50.00 
46.00@ 49.00 47.00@ 48.00 
42.00@46.00 43.00@44.00 
30.00@32.00 28.00@30.00 
27.00@30.00 ‘0@ 
25.00@ 27.00 21.00@22.00 
(Shipper Style) (Shipper Style) 
eee ——sew cc cab aoe 
35.00@37. 0 30.00@31.50 
54.00@58.00 46.00@ 49.00 
yet tees 46.00@49.00 
48.00@52.00 45.00@ 46.00 
34.00@36.00 
yo ay (Smoked) 
52.00@5%. 48.00@52.00 
,d2. 00@58. be 48.00@ 52.00 
52.00@54.00 50.00@ 54.00 
48.00@52.00 48.00@52.00 
caneviona 4 48.00@52.00 
weeveseces 17.50@18.00 
17 fois CO =. we cevesese 
18.00@18.50 18.00@19.50 





LEADING PACKERS USE 


eee mr we ee 


AIR-O-CHEK [itm 


enious inside lever arrangement opens 


@ The oa Quick acting. Self closing. 


AIR-WAY PUMP & EQUIP. CO., 


Send for Bulletin 


4501 W. Thomas St., Chicago 51, Ill 
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tS CHICAGO PROVISION MARKETS 
6 From The National Provisioner Daily Market Service 
; CASH PRICES 
F.0.B, CHICAGO OR PICNICS 
. CHICAGO BASIS Fresh or F.F.A. af 
; THURSDAY, NOVEMBER 9, 1950 =$ sage a 
eS Bresees: 27% @27% a7i4 
REGULAR HAMS 8-10 seeeweee 27% 274n 
. Fresh or Frozen 8. P. os a2 
tm >. Bee 42n 42n 8/up : 
89 UO) See 2n 42n GER. onstcceeeeees.  =«-—i‘(ySéglwaee 
EGE sccsencd 40%n 40%n 
00 Bae «sscoume 39n 39n 
40 
40 BOILING HAMS ait we bpreene 
25 Fresh or Frozen 8. P. 8-10 |.......20@20% 30n 
tea epee 39n 39n 2 Beagers: 27@27 28%n 
OY viscecss 40%n 40%n 12-14 1....... 24 26 
, MO sxbvnccd In 41n 14-16 <. 20.20. 24@24% 26n 
ton 16-18 .......: 24@24% 26n 
40 SKINNED HAMS 18-20 2.12111 124@24% 26n 
w —- a ee 
44% cL. ‘ 
40 Ls Clear 
41%n 18-20 .....:5. 23% @24% 2544n 
23 41%n 20-25 ....:i%. 2344 @24% 25% 
43n oe gieneery 2@22% 24 
25 43%4n Te. casenbak 21% 22% @22 
43%0 25-40 ........ 19% 
05 42n GED. vo cccces 18% 20 
40n 
FAT BACKS a 
- Fresh or Frozen Cured a se 
24 OTHER D.8. MEATS 109" 
— Fresh or Frozen Cured 14% 
Rooms bentonite a 4 é °, 
Slea tes..13n D . . 
- Square » owls. 17@17% 174m 18% Bright-red, crisp and firm. Cannon Peppers 
. SP. Jowls's.s-c° 16@16% 16% %. s increase eye appeal, sales appeal of your 
® product. They're our own home-grown 
00 LARD FUTURES PRICES CORN-HOG RATIO 4, af strain of thick-walled California Wonder 
‘a MONDAY, NOVEMBER 6, 1950 The Chicago corn-hog ra- 2 o* Peppers, always uniform, scientifically con- 
Nov. 12.75 13. 12-12%? ~—s tio for barrows and gilts av- en trolled from seed to finished product, 
- zon. 3609 GS eraged 12.6 during the week * 8 packed under most sanitary conditions. 
. vo. a. ”. - s 
4 May 15.30 15.95 15.30 15.85 ended en 4, omnes a Cannon Peppers are ready-to-use, decrease 
Sales: 8,320,000 Ibs. to the U.S. Degas ¢ se production costs. They are diced and packed 
Open interest at close Fri., Nov. Agriculture, compared with a o ° ° . Pie” ° 
00 8rd: Dec. 765, Jan. 334, Mar. 223, io of 12 k li * in convenient #10 tins—eliminate time and 
Siar BOs at close Sat’ Nov. an, Tatio of 12.9 a week earlier Se : 
00 Nov. 36, Dec. 755, Jan. 331, Mar. 234 and 15.3 for the week ended expense in washing, cutting and handling 
eee os Se. November 5, 1949. These es e —eliminate spoilage and left-overs. Cannon 
0 TUESDAY, NOVEMBER 7, 1950 three ratios were based on 3 e Peppers give you more for your money, too. 
0 ELECTION DAY—NO TRADING No. 3 yellow corn selling for a They’ l ‘ h 
wi $1.510, $1.512 and $1.111 per ey're an extra heavy pack—have more 
510, $1. ‘ ‘ : 
0 | Ps aggre ype nam & ae bu., respectively. Barrows Py x e drained weight—up to 10 ounces more per 
' Nov. 12. J 65 x ° . if 
” | Dec. 14.75 14.90 14.50, 14.72% and gilts sold for an aver- ae can than ordinary pack peppers. They give 
— 22 2 Sa oe age of $19.08 per cwt. during u over three extra pounds o rs 
0 May 18:60 18:67% 19:20 isd2iee the week of November 4 Bea wi om ¥ papper per 
; Misa ‘ - , , , ° case. We are glad to send you a case of 
Sales: 9,720,000 Ibs. $19.48 a week earlier and 6 Cc P fi { ch freigh 
4 Open interest at close Mea, Nov. $16.99 a year earlier. , 4 e annon Veppers ies Of charge—mugnt 
af Sanna CC The corn-hog ratio for the bes prepaid—so ee test for 
month of October was 12.9, yourself, or we'll give you the 
0 THURSDAY, NOVEMBER 9, 1950 which was less favorable name of our nearest jobber. 
0 Nov. 13.10 13.50 13.00 13.50 : 2 
0 Dec. 14:80 1407 1470 lag7, than the 14.2 ratio of Sep Fill in the coupon below and 
Jan. 14.95 15.07 14.82 15.07» tember and the 15.7 ratio for mdi th tom 
Mar. 15.20 15.37 15.12 15.3 ; 
May 1555 1565 1540 15.658 October 1949. Corn sold for 
— Fao a $1.521, $1.541 and $1.152 per CANNON BRAND 
-4 Open interest at close Wed., Nov. bu., respectively, during the on 
8th: Nov. 30, Dec. 697, Jan. 355, Mar. three months under compari- nt 
273 and May 104 lots. - “ pate 
0 son, while barrows and gilts pending 
0 FRIDAY, NOVEMBER 10, 1950 Old for $19.64, $21.81 and 
Nov. 14.00 14.20 14.00 14.20 $18.10 per cwt., respectively. 
Jan. 15.17% 15.57% 15.17% 13.47% H. P. CANNON & SON, INC. 
Mar. 15.52% 15.82% 15.50. 15.75 Estoblished 1881—Incorporated 1911 
: May 15.80 16.20 15.77% 16.02%a PACKERS’ WHOLESALE BRIDGEVILLE DELAWARE 
Sales: About 17,500,000 Ibs. LARD PRICES 
onth me * ome Fiaze.. +4 Refined lard, tierces, f.0.b 
Mar. 290 and May i07 lots. Cienga 00 $17.50 [_) Ship trial case (six-#10 tins) 
PLR f.0.b. Chicago .......... "eee 17.95 Cannon Diced Red Sweet Peppers. 
_—- rend., tierces, f.0.b. 18.50 
. MBO ccccccccecocccccsses " 
WEEK'S LARD PRICES Leaf, kettle rend., tierces, NAME TITLE 
J0.b. CHICO .......4.2200: 18.50 
P.S. Lard P.8. Lard Raw Ps ppailimnennd pines 18.50 
Tierces Loose Leaf Neutral. tierces, £.0.b. Company. 
Nov. 4 ...12.50n 12.75n 12.25n Mia epee 18.75 
Nov. 6 ...13.12%b 13.87%b 12.87%n Standard Shortening *N. & 8... 25.00 CITY ZONE STATE 
Nov. 7 ...Election day—no trading Hydrogenated Shortening 
Nov. 8 ...13.00n 18.87%a 12.87%n Ws MBM gag geeseccassreesse 26.75 
Nov. 9 ...13.50n 13.50n 13.00n — 
Nov. 10 ..14.20n 14.00b 13.50n *Delivered. 
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NOW -EXACT WEIGHT Scales 


for Unknown or 


Cateh Weights ... 


EXACT WEIGHT Scales an- 
nounce a complete line of new 
automatic fan dial scales for un- 
known or catch weighing — 
five types and twenty-three 
models, in capacities from 1 lb. 
to 40 lbs. Equipment is avail- 





EXACT WEIGHT Sele able in both metric or avoirdu- 


Model-9440-P. Dial 20 lbs. 
* 1 oz.—Capacity to 40 
8. 


pois as desired. These scales are 
manufactured to the same high 
standards of all EXACT 
WEIGHT Scales to give you 
greater accuracy, dependability 
and long lasting service in hard 
meat packing use. This new line 
of scales is highly flexible and 
adaptable to many and varied 
meat packaging operations. New 


literature giving full specifica- 





tions of all models as to weigh- 


EXACT WEIGHT Scale 
Model-9102-P, Dial 2 lbs. 
ee oz.—Capacity to 8 


ing capacity, dial markings, type 
of commodity holders and 
beams 


is ready for mailing. 






Write the address below for 
your copy, either for immediate 


use, or for the files in your office. 


EXACT WEIGHT 
Dial 3 lbs. x % oz. 


Seale Model-9205-P. 
Capacity to 9 lbs. 


EXACT WEIGHT SCALES 


A thoeissoee 


THE EXACT WEIGHT SCALE COMPANY 


915 W. Fifth Ave., Columbus 86, Ohio 
2920 Bloor St., W Toronto 18, Canada 


Zi 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L prices) 
Nov. —— 
*oity 
++ --48%@50% 
eeeee47 @49% 


Choice, 800 Ibs./down. 
lbs./down 


Canner and cutter 
Bologna bulls 


BEEF CUTS 


Le.L 
Choice: ( prices) 


Hinds and ribs 








Hinds and ribs ...... --52 @59 
. 54 
. 5B 
& 
54 
BEENEGD soccecccsecoccs 39 41 
FERED cccccccccccccecs 23% @25 
FRESH PORK CUTS 
(Le.L prices) 
Western 
Hams, regular, 14/down. .40% @43 
Hams, skinned, 14/down..438 @46 
Pienies, 4/8 Ibs. ........ 30% 
es, sq. cut, seedless, 
. + earner 31 
Pork loins, 12/down ..... 44 


41 
Boston butts, 4/8 Ibs..... 87% @41 
Spareribs, 3/down ........36 @40 





Pork trim., regular 22 
Pork trim., ex. lean, 95%. 46 

ity 
Hams, regular, 14/down..43 @46 


Hams, skinned, 14/down. .44 
Skinned s 

a, rr 
Picnics, 4/8 ibs 
Pork loins, 





Spareribs, 3/down 
regular 


Pork trim., 
FANCY MEATS 
(Le.1. prices) 
be x  Beente. under 6 os....... 72 
ap ED ccccce ccccecccccce 1.60 
Beef kidneys .......cessseess bs] 
livers, selected "serase See 
vers, selected, er... 95 
Lamb OB ccccccccccccccocce 55 
Oxtails, over % Ib. ..........-- 35 


NEW YORK 





(Le.L prices) 

Hogs, gd. & ch., bd. on, If. fat im 
100 to 136 Ibs. ........ % @32 
137 to 153 Ibs. ........ 31% @382 
154 to 171 lbs. ........ 1% @32 
172 to 188 Ibs. ........ 31% @32 

LAMBS 
(Le.L. prices) 

Choice lambs ..........++++ 50@60% 
Good lambe .........+s.e05+ 50@60% 
in Se OR, cavctesood 65 
Hindsaddles, £4. “and ch. 61@68 
ims, gd. and Ch. .....000¢ 7 
MUTTON 
(Le.L prices) 

Western 

Good, under 70 Ibs. .......... 29@31 

Comm., under 70 Ibs. ........ @29 

Utility, under 70 Ibs. ........ 23@25 

VEAL—SKIN OFF 
(Le.L prices) 
Western 

Choice carcass .........6+s6+. 49@54 

GN GUROENS cc vccceceecsacee 46@50 

Commercial carcass .......... 38@45 

WEE Kcccercctcescccscovced 35@37 

BUTCHERS’ FAT 
(Le.L prices) 

Ce GME 200066006500 catenececed 5% 

Breast Eat oocccccccccccccscseces - 6% 

BIRO BUSS cccccccccovoveccccces ™ 

Inedible suet .....0.cevecceecets ™ 


BRITAIN REDUCES 
MEAT, BACON RATION 


The fresh meat ration was 
reduced in Britain from 22.2c 
per person per week to 21.0c, 
effective October 15. The 
bacon ration, which was re- 
duced from 5 oz, to 4 oz. per 
week on October 8, 1950, was 
again reduced on October 22, 
1950 to 3 oz. by the British 
Ministry of Food. Seasonal 
variations in supplies of 
home-killed meat and import- 
ed bacon were reported to 
have influenced the latest re- 
ductions in the meat rations. 





TUESDAY, NOVEMBER 7, 1950 
All quotations in dollars per cwt. 
BEEF: 














STEER: 
| Choice: 
| 350-500 Ibs. 
| 500-600 Ibs. aa 
| 600-700 Ibs. . si 
PE GR bi ccescads 47.25-48.50 
Good: 
350-500 Ibs. 48.50-49.50 
500- bs. .. 48.00-48.75 
600-700 Ibs. . 47.00-48.00 
700-800 Ibs. 45.50-47.00 
| Commercial: 
PPE, ceccscicwes 42.00-45.50 
600-700 Ibs. .......... 42.00-45.50 
Utility: 
350-600 Ibs. .......... None 
cow: 
Commercial, all wts.... si. 50-41.00 
Utility, all wts........ 38.00-39.00 
Cutter, all wts........ None 
Canner, all wts........ None 
VEAL—SEIN OFF: 
Choice: 
80-110 Ibs. .......... 50.00-54.00 
SEPUEe GE. ciccsiccis 49.00-53.00 
Good: 
50- 80 Ibs. .......... None 
80-110 Ibs. .......... 48.00-50.00 
110-150 Ibs. ........+. 46.00-49.00 
Commercial: 
50- 80 Ibs. .......... 38.00-41.00 
80-110 Ibe. .........- 42.00-45.00 
110-150 Ibs. ........+. 1.00-44.00 
Utility, all wts........ 35.00-37.00 


WESTERN DRESSED MEATS AT NEW YORK 


CALF—SEKIN OFF 


Choice: 

200 Ibs. down ........ None 

Be es ED se cvsesces None 

Good: 

200 Ibs. down ....... 43.00-45.00 

ee) SO scdsnnaeee 42.00-44.00 

Commercial: 

200 Ibs. down ........ 39.00-42.00 

 _ ) eer 38.00-41.00 

Utility, all wts. ...... None 
LAMB: 

Choice: 

0 Eee 53.00-54.00 

40-45 Ibs. ............ 52.00-58.00 

Se Gy east carceyer 50.00-52.00 

SP ES. e2ceceenseses 48.00-50.00 

Good: 

0 2 ae 51.00-52.00 

RINE, ° vcetetcsuntn .00- 

 . & rar 48.00-50.00 

50 BO ccccvccese ve 46. 8 

Commercial, all wts... 46.00-48.00 

Utility, all wts........ one 
MUTTON (EWE): 70 ibs. down: 

MT ¢ishesshetaocehes 29.00-31.00 

Commercial .........-- 27 .00-29.00 

DEE drecnarsavnnsess 23.00-25.00 


FRESH PORK CUTS, LOINS No. 1: 
ee JESS INCL.) 


So) eae -00-44.00 
EER, or acuacded es '2.00-44. 
Dt Ms scecececseecs 41.00-42.00 
BE I asectaasccce None 
Butts, seein Style: 

Oy Oe Bk. cosccunsstse .00-42.00 
Hams ‘guinnsd. No. 1: 

ME EEE wacsecedeese 42.00-45.00 
Spareribs, ‘3 Ibs. down.. 39.00-41.00 
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The Complete Line— 


LINK-BELT Screw Conveyor 


and Components 





rah 


ss disassembly and 
replacement are easily ac- 
complished in the only com- 
plete line of screw conveyors 
and parts. Link-Belt quality 
includes accurate manufac- 
ture to insure interchange- 
ability as well as true, 
smooth operation. Conveyor 
screws and all necessary 
components such as couplings, hangers, troughs, box ends, 
flanges, thrusts, drives, etc. are available to give you one 
source of supply. Contact our nearest office. 


LINK-BELT COMPANY 
Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattie 4, Toronto 8, Johannesburg. 
Offices, Factory Branch Stores and Distributors in Principal Cities. 12,159 














Ola 
ao \ 
PORK. UE Ati 3 


LIQUID SEASONING 


@ Has a special sugar base. 


@ A soluble seasoning which 


produces a uniform and 


lasting flavor. 


@ Put up in exact amounts 


for each block of meat. 


AFRAL CORPORATION 


1933 So. Halsted St Chicago 8, Ill 
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2 JOBS 


in Meat Packing & Sausage Plants 
Where You Can Save Money 


The two jobs featured here, and many others, in fact, provide 
unusual opportunities to cut cleaning costs by using specialized 
Oakite materials and methods. If you are economy-minded, 
get proof of what big savings can be made. 


FREE Data on 











Batch Cleaning ~? 
Your Meat Trolleys 


Did you know you can now clean and de-rust 500 meat 
trolleys in one hour? Not only remove grease and rust quickly, 
but also lubricate and rust-proof trolleys, too. Get FREE 
booklet shown below briefly describing this operation. 











“20 mins. to | 
remove month’s soot 
from smokehouse walls” 


Yes, you can now remove heavy layers of 
grease, soot and creosote FASTER than 
ever before from smoke house walls, ceil- 
ings, ducts, simply by using the Oakite 
Hot-Spray Unit. Method assures greatly 
improved results. Cost is less. Booklet 
gives interesting details. 


NEW Sanitation Booklet FREE! 


Describes methods for cleaning and sani- 
tizing all types of equipment, vats, kettles, 
ham boilers, smoke house walls, meat 
trolleys, etc. Write Oakite Products, Inc., 
20A Thames St., New York 6, N. Y. 

















craze? INDUSTRiag Clean, 
so 


OAKITE 


M teeet wore 86 © 5 fet OFF ‘4 
4 eae 


-$ 
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TALLOWS AND GREASES 


Thursday, November 9, 1950 











In view of developments in the Ko- 
rean situation over the weekend, which 
resulted in an active and higher mar- 
ket for commodities on Monday and 
which was not reflected in an enlarged 
demand for tallows and greases, pro- 
ducers generally declined to offer ma- 
terials, There was a feeling that buyer 
and seller alike were waiting for the 
other to make the first move. 

With commodity exchanges closed 
on Tuesday, election day, sellers again 
sat it out and no open market trading 
was recorded. In the absence of offer- 
ings, soaper buying interest was quiet 
and unchanged over the two day pe- 
riod, Informed circles were inclined 
to regard the inactivity as the lull be- 
fore the storm, and were alert for 
changes anticipated later in the week. 

With long distance telephone service 
curbed by the strike, Thursday activ- 
ity was restricted. The market con- 
tinued to be dull and lifeless and only 
purely nominal prices prevailed. 

On the West Coast big soapers indi- 
cated a willingness to pay 12%c for 
fancy tallow, 12%c for prime, 11%c 
for special and 9%c for yellow grease, 
at Los Angeles and San Francisco. 
The small soaper and dealer exporter 
market was quoted at 13c for fancy 
tallow and 12%c for prime. 

TALLOWS: Thursday’s quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 13%c; 
fancy 138@13%c; choice, 13@13%c; 
prime, 13c; special, 12%@12%c; No. 
1, 11¢c; No. 3, 10%c, and No. 2, 10c; all 
nominal. 

GREASES: Thursday’s quotations 
were: Choice white grease, 12%c@ 
18ce; A-white, 12c; B-white, 11c; yel- 
low, 10%c; house, 9%c; brown, 9%c, 
and brown (25 acid), 9%c. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 9, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $8.75@9.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
DO TUBS scinccaccecceccestebsesse *$9.00@9.50n 
BEM WEE wc ccccdccccesceceseoudes * 8.75@9.00 


Liquid stick tank cars ..........++. 4.25@4.50 
Packinghouse Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bagged........ $115.00 

50% meat and bone scraps, bulk.......... 110.00 





a Rr rrr 110.00 
60% digester tankage, bulk ......... ... 115.00 
60% digester tankage, bagged ............ 120.00 
80% blood meal, bagged ...........5-s00% 150.00 
65% special steamed bone meal, bagged... 80.00 
Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ...........seee00. $7.50 
Hoof meal, per unit, ammonia ....... 7.25@7.50 
Dry Rendered Tankage 
Per unit 
Protein 
SD. - hw iW ke 06466 606.60 600060 0bbRn seb esdnees *$1.85 
Bapelber on cc ccceccccccecccccccceseccoccese * 1.85 
Gelatine and Glue Stocks 
Calf trimmings (limed) ............ $1.75@ 2.00n 
Hide trimmings 
CQUOCR, CETTE) cc ccccscsccsccccces 1.75 
Cattle jaws, skulls and knuckles, 

FS. eee eS 65.00 
Pig skin scraps and trim, per Ib..... 9.00 
Animal Hair 
Winter coil dried, per ton ........ $105.00@110.00 
Summer coil dried, per ton ...... *85.00@ 90.00 
Cattle switches, per piece ....... 5% @6 
Winter processed, gray, Ib. ...... 13%@14 
Summer processed, gray, Ib. ..... 7%, @38' 


*Quote d delivered basis. 


EASTERN FERTILIZER MARKET 
New York, November 9, 1950 


Further trading developed in crack- 
lings on both local and outside produc- 
tions, at $1.80 per unit, f.o.b. Eastern 
points. 

Wet rendered tankage sold at $8.50 
per unit, f.o.b. New York, but offerings 
were limited. No sales of blood were 
reported. 











VEGETABLE OILS 


Wednesday, November 8, 1950 











Prices in the crude edible vegetable 
oil markets continued the upswing late 
last week, but a weak undertone de- 
veloped on Monday and sales at lower 
levels resulted. The large buyer in- 
terest noted in the past few weeks 
failed to show this week. It would ap- 
pear that the greater number of buyers 
have all the material they need. The 
sellers, however, still have a large 
amount of oil on hand. 

Only the corn oil market remained 
consistently higher. Corn oil advanced 
1%c from the previous Wednesday. 
Soybean oil showed a %c advance, but 
this remained from the large advances 
made late last week and does not rep- 
resent the trend. Peanut oil, soybean 
oil, and cottonseeed oil remained 
steady with the previously quoted 
price. 

The Department of Commerce re- 
leased a report revealing the amount 
of vegetable oil consumed in Septem- 
ber. The report showed that soybean 
oil replaced cottonseed oil to a greater 
extent than was noticed in August. A 
total of 27,035,000 lbs. of cottonseed 
oil and 63,479,000 lbs. of soybean oil 
went into the manufacture of shorten- 
ings in September. In the manufacture 
of oleomargarine, 6,279,000 lbs. of cot- 
tonseed oil and 3,079,000 Ibs. of soy- 
bean oil was used. 

The production of fats and oils for 
the next year, starting October 1, is 
estimated at 11,750,000,000 lbs. This 
is less than the previous year but about 
the same as 1948-49 production. A 
stronger export interest is expected 
this year. 

CORN OIL: Sales ranged from 19%c 
to 20c late last week and, contrary to 
the other vegetable oil markets, prices 
continued advancing this week. Prod- 
uct sold for 20%c on Wednesday. 

SOYBEAN OIL: A 15% to 16c range 





CUSTOM 
BUTCHERS 


SMALL 
PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


vu Big Plant Efficiency 


ITTEL has a 1 HP motor— 
er dalelia @-lih AIP a -Malele| p to 20 per 
hour Requires small space, no 
training. Dehairer, Scalding Tank 
Gambrelling Table may be pur 
hased seporately. Ask your deal 
er, or write for illustrated folder 


a ee 4 UPERIOR 


Page 46 


NEW ULM, MINNESOTA 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
SY SEE. Secebedédccncetcasccesucs $35.00 
Blood, dried 16% per unit of ammonia..... 8.75 


Unground fish scrap, dried, 
60% protein nominal f.0o.b. 
Fish Factory, per unit ................s- 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports .............00. 
eee TE (Renssesscesccocenccceees 51.50 


Feeding tenhage, pon ena 10-12% ammonia, 
bulk, per unit of ammonia .............. 8.50 


Phosphates 
Bone meal, steam, 3 and 50 bags, 


Der Tee, Ge, TEED cccccccceccnccccccs $60.00 
ant =, raw “ae and 50% in bags, 
EA GED we cescnecncteccscce 65.00 
super bonphate, bulk, f.o.b. Baltimore, 
DUP GS ccccccccccccccccceccecccces .76 


Dry Rendered Tankage 





60% protein, unground, per unit of protein. .$1.80 


The National Provisioner—November 11, 1950 





prev 
whe 
rang 
nex! 
16% 


seer 


a 

thre 
tere 
how 
leve 


of | 
day 
non 
out 


for 


Te 


Wh 
Wh 
Mil 
Wa 











prevailed until Monday of this week, 
when a sharp rise sent the selling 
range from 16%c to 16%c. During the 
next two,days the market lowered to 
16%c. 

PEANUT OIL: Sales in this market 
seemed to be few and far between as 
a 22c nominal market prevailed 
through most of the week. A few scat- 
tered sales were reported on Monday, 
however, but they were at the same 
level. 

COCONUT OIL: The 16%c olden 
of late last week disappeared on Mon- 
day. The market was quoted at a 
nominal range of 16% to 17c through- 
out this week, 

COTTONSEED OIL: Valley oil sold 
for 20% and 20%c late last week, with 
Texas oil moving at 20% and 20%c. 





VEGETABLE OILS 


Wednesday, November 8, 1950 


Crude cottonseed oil, carloads f.o.b. mills 
. Se ae eee 
POUNCE. 5002046006 06e800000008 dele eee 20%epd 
Texas 





Soybean oil, Decatur............ 
Peanut oil, f.o.b. Southern Mill n 
Coconut oil, Pacific Mills............... 16% @17n 
Cottonseed foots 
Midwest and West Coast 
East 


3% b@3%a 
3% b@3Ka 


OLEOMARGARINE 


Wednesday, November 8, 1950 
Prices f.o.b. Chicago 
White domestic vegetable..................4. 29 
White animal fat 
Milk churned pastry... 
Water churned pastry 








The market steadily weakened from 
that time on. On Monday sales were 
only scattered and at levels %c lower. 
By Wednesday the market revealed 
only a few sales in the Valley and 
these at 20%c. Movement in the South- 
east ‘was limited to sales made late 
last week. Texas oil was bid at 20c 
on the closing day. 

New York futures quotations were: 


MONDAY, NOVEMBER 6, 1950 

23.25 23.65 23.24 23.30 23.01 
22.64 22.31 
22.61 
22.39 
21.15 20.7 
20.00 


22.50 
22.56 
22.30 
21.00 
20.10 
Total sales 


TUESDAY, NOVEMBER 7, 1950 
ELECTION DAY—MARKET CLOSED 


WEDNESDAY, NOVEMBER 8, 1950 


669 lots. 









eee . 23.00 23.40 22.76 23.05 
Jan : oa ge 046% 
i) seepanen 22.60 22.08 22.35 
me” seecee 5% 22.60 22.05 22. 38 
errr - 22.10 22.40 21.90 22.15 22.36 
ae 20.75 20.95 20.50 20. 82 : 
OURS. svave - 19.75 19.75 19.75 19.75 
Total sales s: 745 lots. 

THURSDAY, NOVEMBER 9, 1950 
OG. osccs . 23.41 23.45 23.10 28.29 23.05 
Jan ptegnes sone 2000 eae rT 
ee ., 22.55 22.60 22.37 
Se | 22'59 22.65 22.35 38 
July ........... 23.42 22.48 22.15 22.15 
Sept .... 20.85 21.10 20.90 20.85 
Gabe cccccccesss SOe- DES Bae 19.75 


Total sales: 562 lots. 


When writing to advertisers, please 
mention that you saw their product 
advertised in an issue of THE Na- 
TIONAL PROVISIONER. 


OLEOMARGARINE PRODUCTION 


There were 41,300,000 lbs. of colored 
margarine produced in September, 1950, 
compared with 17,440,000 lbs, in the 
same month a year earlier, according 
to the National Association of Margar- 
ine Manufacturers. Withdrawn tax paid 
in September, 1949, was 15,523,000 Ibs. 
Uncolored margarine output totaled 24,- 
516,000 lbs. in September, 1950, com- 
pared with 56,967,000 Ibs. in September 
last year. Withdrawn tax paid in Sep- 
tember, 1949, was 55,649,000 Ibs. 

Stocks of colored margarine held at 
producing plants at the beginning of 
September were 10,646,000 lbs., and end- 
of-the-month stocks were 7,628,000 Ibs. 
There were 5,854,000 Ibs. of uncolored 
margarine held at the beginning of Sep- 
tember, compared with 5,377,000 Ibs. 
at the end of the month. 

Consumption of animal and vegetable 
fats and oils in oleomargarine was: 


Sept. 1950 Sept. 1949 
Ibs. Ibs 
Cottonseed oil, refined .... 6,279,000 7,119,000 
Soybean oil, refined ...... 8,079,000 3,354,000 
Lard, rendered ........... 231/000 387,000 
Deodorized of] ...........+ 229,000 281,000 
Stearin, vegetable 
GEL WARCEE ..ncccccccccces 749,000 1,008,000 
Stearin, animal, edible ... 330,000 467 ,000 
GES GED. cccscccnccesccecss 255,000 ,000 
Hydrogenated cottonseed 
CHl, CEMRRO sccccsccoccces 19,773,000 28,377,000 
Hydrogenated soybean 
BD cccascecosevecs 22,340,000 26,541,000 
Hydroge nated other 
Gh, GHD o000c052000090 705,000 674,000 
Fats and oils not shown sep 
arately to avoid disclosure’ 267,000 344,000 
Bete wrccccccccscesccs 54,237,000 68,950, 000 


1Additional consumption items will be shown 
in subsequent months whenever possible. 





For the DEPENDABILITY You Seek 
we recommend PUMPS “by Aurora” 


Capacities 
to 
4,000 G.P.M. 





Ty 


Suction, Single Stage 
Centr! rifugal Pump 


WRITE 
for 
BULLETIN 
105 


— for gen- 
eral water sup- 
ply for municipal- 
ities, industries, 
office buildings, 
institutions — also 
— for handling 
liquids, chemical 
solutions, oils, etc. 
in industry. 


82 Loucks Street, AURORA, ILLINOIS 





























ype OD 
Horizontally 
Split Case, Double 


for 
CONDENSED CATALOG "mM" 
DISTRIBUTORS IN PRINCIPAL CITIES 


Heads 
to 
300 Ft. 





For 
Every 
Purpose 


APCO 
TURBINE- 


— ideal for 
“1001"' duties 
where small ca- 
pacities and 
high heads pre- 
dominate. Get 
acquainted. 
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KOCH SUPPLIES 


20th BMcGEE © KANSAS CITY 8, MO. 


TRACKING! 


MODERNIZE YOUR MEAT PLANT 
Let KOCH Design an Efficient 


Tracking System for You 
FREE OF CHARGE! 


Koch engineers have been designing tracking systems 
for many years. Every layout is given individual, personal 
attention. Great care is used in fabricating each track- 
ing. system. Bending and punching are exact. Our detailed 
drawings permit installation with a minimum of effort. 


Take Advantage of this Free Engineering Service! 
Send in a rough sketch. Show inside dimensions of 
coolers and smokehouses, exact location of doors. Our 


engineers will prepare accurate scaled drawings for 


your approval, with quotation for complete system. 


WRITE TODAY! 
THERE IS NO 
OBLIGATION 
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Light hides 


in good demand, sell 
$1@1.25 higher—Bulls sell $1 higher— 
Volume for week at 50,000 lightest for 
some time—Branded steers and branded 
cows advance '¥,c on bids, but no sales 
—Most all others sell jc above last 
quotations. 


CHICAGO 


PACKER HIDES: With most all 
news in hides of a bullish tone, and 
with more and more evidence that the 
hide market will continue to move high- 
er, packers adopted new tactics during 
most of the week. Instead of offering 
hides, and most of them did not have 
many to offer, they simply waited for 
bids and, if the increase of the bid was 
satisfactory, they would sell a carload 
or two. There were only a couple trades 
of any volume made during the entire 
week. 

In such a market the volume for the 
week was light. In addition, all classes 
were not traded, apparently because 
bids in the unsold classifications, al- 
though %c higher than last quotations, 
did not reach packer expectations. In 
the unsold category were branded steers 
and branded cows. 

Bullish factors that continued to de- 
velop during the week included strong- 
er export markets, particularly in Can- 
ada, a lower import picture, a higher 
futures market and, of most impor- 
tance, a good steady movement in 
leather. 

Tanners opened the week with steady 
bids and, in instances, with bids that 
represented %c increases, but these 
were passed on both Monday and Tues- 
day. On Wednesday some of these 
bids were raised %c and about 24,000 
hides were sold. Thursday, higher bids 
in heavy cows and bulls brought some 
trading in these, and in addition a few 
more hides of the type that had been 
sold on Wednesday sold steady with 
the price patterns established then. 
Thursday’s volume was also about 
24,000. 

A trade breakdown by days shows 
that on Wednesday 7,400 light cows 
sold 37c, equivalent to 36@37c basis. 
Total 4,700 heavy native steers sold 
32@32%; 4,000 light native steers sold 
86c; 2,500 ex-light native steers sold 
39c; 2,100 light Texas sold 33c; 1,400 
ex-light Texas sold 36c, and in addi- 
tion there were a few cars moved same 
basis by outside packers. 

Thursday’s trade was concentrated 
in bulls and heavy cows with 8,200 and 
10,100 moved, respectively. Heavy cows 
at 324%4@33c were %c above last trades, 
while bulls recorded a gain of %c at 
23c, and then sold later at 23%c to 
show a full cent gain. A couple cars 
light cows and heavy and light native 
steers were also sold on Thursday and 
this completed the trading in what was 
one of the lightest weeks in some time. 

On Monday, November 13, a new hide 
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futures contract will be posted for trad- 
ing. Exchange officials say the con- 
tract will provide a broader base for 
the trading, and consequently will im- 
prove hedging opportunities for the 
hide and leather industries. In the new 
contract light native cowhides will 
carry a 4%c premium over the heavier 
Colorado steerhides. 

WEST COAST: No trading was re- 
ported from this area; packers were 
sold, and what independent trading 
there might have been apparently was 
not of sufficient proportions to have 
reached Chicago trade circles. 

OUTSIDE SMALL PACKER: With 
a special interest in light hides and 
with above average interest for all other 
types, the country and small packer 
markets were 50c@$1.50 higher this 
week. Packers, as has been the situa- 
tion in recent weeks, sold all available 
hides and activity was limited only by 
the size of the kill. 

In the trading this week, as men- 
tioned above, the biggest interest was 
in light hides and it was this classifi- 
cation that showed the most advance. 
Sales of 41@42 average hides were 
reported from 3344@35c, with the low- 
er prices in trading paid the first part 
of the week. The 50@52 average also 
showed a double advance selling at 
32@32%%c and then later at a 324% @33c 
range. Couple cars 55’s sold 31%c, and 
the heavier averages sold generally at 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
Nov. 9,1950 Week 1949 


Nat. strs. ....32 @36 31 @34% 24 @25 
Hvy. Tex. strs. 291% 29 22 
Hvy. butt. 


brand'd strs. . 
Hvy. Col. strs.. 
Ex-light Tex. 

BOTB. wcccccce 36 35 26% 
Brand’d cows..32%@33n 32 @32% 23%@24 
Hy. nat. cows 32%@33 32 @32% 24%@25 


2914n 29 22 
29n 2814 21% 


Lt. nat. cows..36 @37 35 @36 23 @26 
Nat. bulls .... 23% 22 @22% 17% @18 
Brand’d bulls.. 22% 21 @21% 16%@17 
Calfskins 
er TTirTy 7% @80 7% @s80 55 @e 

Kips, 

Nor. nat. ... 60 60 45 
Kips, 

Nor. brnd. .. 57% 57% 42% 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver..34 @35 33 @33%, 22 @22 
50-52 Ib. aver. .324%4@33 31 @%2 21 @22 
30 


63-65 Ib. aver.. 28 @29 15% @16% 
Nat. bulls .... 20 «#19 @19% 14%@15% 
Calfskins .....55 @60 55 «6@60 42 @43 
Kips, nat. ...40 @45 40 @45 35 @36 
Slunks, reg. ..3.00@3.25 3.00@3.25 2.25@2.50 
Slunks, hris. . 75 75 75@1.00 


All packer hides and all calf and_kipskins 
auoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted 
flat. 


COUNTRY HIDES 


MED eevsace 27 @28 26%,@27% 19 @20 
eee 15 16 15 12n 
Calfskins .....33 35 33 @35 25 @27 
Kipskins .....31 @33 31 @33 22 @24 

All country hides and skins quoted on flat 
trimmed basis. 


SHEEPSKINS, ETC. 
Pkr. shearlings, 

No. o4 4.00 4.25 2.50@ 2.75 
Dry pelts 42@45 40@42 28% 
Horsehides, 

untrmd. 13.00@13.25 13.00@13.50 10.75@11.50 


30c with a sale or two %c above or be- 
low this figure. Several cars selected 
bulls moved at 20c, while one premium 
car brought 2lc and a couple moving 
flat basis sold 19c. The 50@52 aver- 
age countries sold at a 27@28c range, 
depending largely on point. 

SHEEPSKINS: For about three 
weeks this market has been rather 
confused, with trading on a rather wide 
range and with considerable buyer re- 
sistance. This week the market appears 
to have stabilizéd somewhat, and the 
market pattern was a little more clear- 
cut. However, at the close of the week 
there were unsold offerings and if more 
of these were to accumulate the situa- 
tion could possibly become mixed again. 

The trading in clips was mostly at 
$4.60 while number 1 shearlings were 
generally moved at $4, although in one 
instance they were priced at $3.90. 
From at least three directions mixed 
cars of clips and number 1’s moved at 
these prices, with both number 2 and 
number 3 shearlings still very scarce 
and steady on a nominal basis. 

The “interior” trading this week was 
accomplished under conditions of great 
secrecy, and rumors had it that in some 
instances unsuccessful bidders did not 
know what prices were paid. Notwith- 
standing this fact, it was learned, from 
a source that has proven reliable in 
the past, that the market for these was 
sharply above that of a month ago, and 
was just a shade below $6.50. Pickled 
skins sold at $17 and dry pelts were 
in good demand on 42@45c range. 

CALFSKINS AND KIPSKINS: At 
least two packers had accumulated 
fairly large holdings of calfskins and 
had made this known to tanners with- 
out putting a price on them. It was 
assumed that they were waiting for 
higher bids, and it was reported that 
a tanner had bid 82%c for light north- 
ern calfskins and 75c for heavies. Ac- 
cording to the report, one packer indi- 
cated that if the bid for the heavies 
could be raised to 77%4c, it would be 
accepted; however, through the early 
part of Thursday this trade had not 
been completed. There was nothing 
much heard about kipskins and recent 
sales appear to have this market in a 
fairly well sold position. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended November 4, 1950, were 6,- 
512,000 Ibs.; previous week 7,298,000 
Ibs.; same week 1949, 5,214,000 Ibs.; 
1950 to date, 253,413,000 Ibs.; corre- 
sponding period 1949, 295,604,000 Ibs. 
Shipments for the week ended Novem- 
ber 4 totaled 5,985,000 Ibs.; previous 
week, 5,047,000 Ibs.; same week last 
year 5,016,000 lbs.; 1950 to date, 196,- 
742,000 lIbs.; corresponding period a 
year earlier, 225,943,000 lbs. 


LIVESTOCK CAR LOADINGS 

A total of 16,213 cars were loaded 
with livestock during the week ended 
October 28, 1950. This is a decrease of 
2,281 from the same week in 1949, and 
a decrease of 3,727 cars from 1948. 
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BOSS Automatic Landing Devices (patented) 
eliminate hazard to workmen, strain on super- 


BOSS BALANCE 














BOSS Knocking Pens are furnished single or in 
tandem, manually or mechanically operated. 


structure and damage to meat. 





SMOOTH MOVEMENT 


FROM KNOCKING PEN TO DRESSING BED 


Boss Beef Handling Equipment is de- 
signed to remove the bumps and jerks 
inherent in the movement of beef car- 
casses from knocking pen to dressing 
bed. Smooth movement here, more 
than at any other point in beef pro- 





BOSS Hoists are made 
in sizes and styles to 
fit perfectly the work 
assigned. 





THE Gnccnneall wins SUPPLY COMPANY 


cessing, means extra production and 
extra safety .. . and extra profit. Ask 
your nearest Boss representative for 
full information about these balanced 
units of Boss equipment. Or address 
your inquiry direct. 





CHAS. G. SCHMIDT 


vantages. 


CINCINNATI 16, OHIO 
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BOSS Friction Carcass 
Droppers feature ex- 
clusive, patented ad- 
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FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$18.50, the lowest since May 4, 1950, 
and the average was also very low at 
$17.90. Provision prices were: Under 
12 pork loins, 38% @39; 10/14 green 
skinned hams, 42% @44%; 4/8 Boston 
butts, 35@35%4; 16/down pork shoul- 
ders, 314%@32%; 3/down spareribs, 
84% @35; 8/12 fat backs, 11% @13%; 
regular pork trimmings, 19; 18/20 DS 
bellies, 25n; 4/6 green picnics, 29; 
8/up green picnics, 27% @27%. 

P.S. loose lard was quoted at 14.00b 
and P.S. lard in tierces at 14.20n. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Dec. 23.62; Mar. 23.10; 
May 23.04; July 22.88; Sept. 21.84; 
Oct. 20.50. Sales totaled 792 lots. 


Australian Meat Output 


Total Australian meat production for 
the year ended June 30, 1950, was re- 
ported at 2,100,000,000 lbs., which was 
6 per cent greater than last year and 
only 12,000,000 lbs. less than the record 
war-time peak in 1942-43. 


Lambs Sell at New High 


The Chicago livestock market was 
highlighted this week by record prices 
established for lambs. On Monday, 
November 6, a new November high 
of $30 was paid and this price held 
steady on the following day. On 
Wednesday, November 8, the price 
reached $30.50 and then climbed to $31 
on Thursday, November 9. The $31 
paid was the highest price since June, 
1949, and the highest ever paid at this 
season of the year. The previous No- 
vember high established before this 
week was $26.50 paid in 1948. The cur- 
rent high prices were a result of a 
good demand for lamb meat but a short 
supply of lambs. 


Record High Prices Set 
At Chicago Feeder Show 


All-time record high prices were paid 
for feeder steers and heifers at the 
sixth annual Chicago Feeder Show and 
Sale at the Chicago Stock Yards re- 
cently. The grand champion load of 
feeder calves, Herefords, brought $91 
per ewt., or $14 more per cwt. than the 
previous record established at another 
show two years ago. The Runge broth- 
ers of Columbus, Neb., bought the cham- 
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FORM-BEST Full-Length Stoc 


and more elastic. 
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kinettes are stronger 


FORM-BEST form hams 





better... 


plumper. 


FORM-BEST are less absorbent... 


less shrinkage. 








pion load to feed for show purposes. 
Another record price was set when 
$50.50 per cwt. went for a load of 
heifers. 


Corn Price Support 


A government price support rate av- 
eraging about $1.47 per bu. at the farm 
for 1950 crop corn was indicated re- 
cently in a farm price report of the 
USDA. This compares with $1.40 last 
year. The government is required by 
law to support grower prices at 90 per 
cent of parity. 

The latest U. S. Department of Agri- 
culture estimate of 1950 corn crop was 
3,117,967,000 bu., the fourth largest 
crop in history. The new estimate, based 
on October 1 conditions, compares with 
last year’s out-turn of 3,377,790,000 bu., 
and was only 44,663,000 bu. less than 
last month’s forecast, despite frost dam- 
age. Supplies of old crop corn on farms 
October 1 were estimated at 485,372,000 
bu., the fourth highest amount in his- 
tory, while the carryover in all posi- 
tions was 859,000,000 bu., a new record. 


Total U. S. Imports in 
August Exceed Exports 

For the first time in more than ten 
years, the value of total United States 
imports in August 1950 exceeded that 
of total United States exports. In Au- 
gust 1949 the export balance was 
$363,000,000, while in July 1950 the 
export balance had shrunk to $58,000,- 
000. In August 1950, it turned into an 
import balance of $68,500,000. In gen- 
eral, the U. S. Department of Agri- 
culture reports, the change has been 
a continuation of trends in existence 
for a considerable period, but these 
trends have been accentuated by the 
impact of devaluation, the Korean 
crisis and rearmament. Trade during 
August in agricultural products result- 
ed in net imports of $209,300,000, while 
trade in non-agricultural products re- 
sulted in net exports of $140,800,000. 


N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 6, 1950 


Open High Low Close 
Sh.” evtandnames 28.75b 29.31 28.95 29.00 
.  scavaceseus 28.10b 28.60 28.10 28.40 
SD: -caccsvenewa 27.75b =. 28.15 28.00 28.00b 
We. couneds cua’ eeies voee one 2.6.00 
Close: 25 to 50 points higher; sales 78 lots. 
TUESDAY, NOVEMBER 7, 1950 
ELECTION DAY—NO TRADING 
WEDNESDAY, NOVEMBER 8, 1950 
Ps ccéncbaaeen 29.10b 29.35 29.18 29.29 
Me. ccnccaacuce 28.60b 28.75 28.50 28.70b 
SE Socssesnees 28.20b 28.50 28.40 28.45b 
x: scdhtencads wane sees sees owes 
Close: 29 to 45 points higher; sales 39 lots. 
THURSDAY, NOVEMBER 9, 1950 
rer 29.55 29.70 29.49 29.50b 
BS tccccccccccmeee 2.30 28.85 28.95 
MD Saeecdsiows 28.60b bab 28.75b 


Sept. 


Close: 21 to 30 points higher; sales 53 lots. 


| 
, FRIDAY, NOVEMBER 10, 1950 

COMPANY | DE, ccccosencens 29.40b 29.60 29.35 29.40 
wa talal le yh Mar. ...........28.80b 29.20 28.90 28.95b 
innati 14, Ohio | Jume 22.22.2212728.75b 29.05 29.00 28.75 

Bs cvctecccans Sans ee eee aeee 
| Close: unchanged to 10 points lower; sales 43 lots. 
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USDA Predicts World 
Hog Slaughter Will 
Rise in 1950, 195] 


OMMERCIAL or inspected hog 

slaughter during 1950 in the prin- 
cipal pork producing countries of the 
world for which data are available is 
expected to be about 16 per cent larger 
than a year earlier, according to esti- 
mates summarized by the Office of 
Foreign Agriculture Relations. If esti- 
mates are realized, slaughterings for 
these countries are expected to be about 
30 per cent above prewar. 

Prospective slaughter for 1951, pro- 
vided economic and producing conditions 
continue favorable, can be expected to 
be somewhat larger than in 1950, since 
increases are likely in the majority of 
the producing countries. The largest 
gains are expected to occur in North 
America, particularly the United States 
and Canada. Total 1951 slaughter in the 
United States is estimated to reach 
84,000,000 head, compared with the 1950 
estimate of 80,000,000 head, while the 
estimate for Canada’s inspected 1951 
slaughter is 5,300,000 head, compared 
with the 1950 figure of 4,800,000 head. 
Increases are also expected in most of 
the European countries, especially Aus- 
tria, Denmark, Germany and the Nether- 
lands. Argentine hog slaughter is likely 
to be relatively larger and small in- 
creases may occur in Australia and New 
Zealand. 

The relatively large increase in hog 
slaughter in 1950 reflects a favorable 
feed situation in most of the producing 
countries, and a strong demand for pork 
and pork products, which has resulted 
in a very significant recovery of hog 
numbers, particularly in Europe. 

Hog slaughter for 1950 will be larger 


and Mexico will be up approximately 7 
per cent. Slaughter in all three coun- 
tries will be substantially above prewar 
levels. 

European 1950 commercial hog 
slaughter is estimated to be almost two- 
thirds larger than in the preceding year. 
Portugal is the only country to show a 
decline from 1949, even though slaughter 
in this country is 60 per cent above the 
1934-38 average. Denmark, the Nether- 
lands, Norway, Portugal and Sweden 
are the only reporting European coun- 
tries with a slaughter above prewar. 
Danish slaughter is estimated at 4,- 
400,000 head, or 50 per cent larger than 
1949 and about 1 per cent above prewar. 
In the United Kingdom, exclusive of 
northern Ireland, commercial hog 
slaughter increased substantially to 
2,177,000 head in 1949 and in 1950 may 
be more than one-half of the prewar 
rate of 5,633,000 head. 

South American commercial hog 
slaughter in 1950 declined slightly from 
the previous year. Increases in Brazil 
and Colombia were offset by decreases 
in Uruguay and Argentina. 

Australia reversed the upward trend 
in commercial hog slaughter begun in 
1946. This year’s anticipated decline 
of about 7 per cent puts the present 
volume of slaughter at 1,500,000 head, 
which is 20 per cent below prewar. New 
Zealand slaughter is estimated to be 
655,000 head, slightly below 1949 and 
over 30 per cent below prewar, while 
1950 slaughter in the Union of South 
Africa is expected to be maintained at 
the 1949 level of 800,000 hogs, more 
than three times larger than prewar. 
Hog slaughter in Japan and the Philip- 
pines is increasing, reaching approxi- 
mately 65 to 94 per cent, respectively, 
of the 1934-38 average. The estimated 
1950 slaughter for both these countries 
is 750,000 head. 


Packers Pay $5 More 
Per Cwt. for All 
Livestock Except Hogs 


The average live weights of the 
1,196,000 cattle, 488,000 calves, 4,137,000 
hogs and 1,063,000 sheep and lambs 
slaughtered in federally inspected 
plants during the month of Septem- 
ber, 1950, with comparative figures for 
September, 1949, were reported by the 
U. S. Department of Agriculture as 
shown in the following table: 


— September — 
1950 1949 

GOAMO: Kobe csc cccccssocccessosss 982.6 956.5 
Bteers® nccccccsccceccsvesecess 1003.2 973.2 
BONG STO® — ccc ccc cccccccccsvcees 840.4 809.4 
COME®  ccccccccceccscscccosccese 991.8 966.3 
GRBVES ccveddccvccdocdscdtecisee 240.7 246.6 
eee arr ee 232.6 234.2 
Sheep and lambs .......-.+se005 93.0 91.3 


*Also included with cattle. 

Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 


— September — 
1950 1949 

Cattle 25.19 $19.98 
Steers* 28.80 23.77 
Heifers* 27 21.86 
Cows* 19.55 14.13 
Calves 27.42 21.81 
FROBS cc ccc ccccccccccecccccecs 21.67 19.98 
Sheep and lambs 25.38 .37 





~*Also included with cattle. 


the livestock 
live weight) 


The dressing yields of 
slaughtered (per 100 Ibs. 
are shown below: 


— September — 

1950 1949 

Cattle .nccccccccccccccssecccecess 54.7 53.6 
Calves ..ccccccccccccccsccocssccecs 55.4 4.8 
MOSS  ccccccccvcccssccccccscveces 75.7 15.7 
Sheep and lambs ........eseseeeee 47.5 47.1 
Lard per 100 Ibs. .....eeccceeeene 13.7 13.5 
Lard per animal .....+...seeseee% 81.8 31.7 


*Subtract 7.0 to obtain reported packer style 
average. 


The average dressed weights of fed- 
erally inspected slaughter were re- 
ported as follows: 












than in 1949 in all of North America = a 
except Cuba. Canadian slaughter will be The wide range of subjects covered en Ee ee ee eee eS 587.5 612.7 
up about 17 per cent from 1949, while by THr NATIONAL PROVISIONER makes Calves 138 196.1 
slaughter in both the United States it an indispensable aid to packers. sl and lambs “4 43.0 
cmcinnat, om WATKINS & POTTS 
DAYTON, OHIO 
cinta tee LIVESTOCK BUYERS 
FT. WAYNE, IND. NATIONAL STOCK YARDS, ILL. ¢ INDIANAPOLIS, IND. 
INDIANAPOLIS, IND. UP ton 5-1621 & S-1622 FR onklin 6397 


KENNEES: -MURRAY 


ves? 3 stay 





JONESBORO, ARK. 
LAFAYETTE, IND. 








LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, OWA 
SIOUX FALLS, S.D. 








Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


405 Lexington Ave. 


WANTED 


Broker 
New York 17, N. Y. 
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Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 * Tel. 2233 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
as ag of Hydrogenated LARD 


Samples will be sent on request. 


7a oanatery + eneeag ge available free 
charge for assistance aye e 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseace, London) 

















HAVE YOU ORDERED - 


The MULTIPLE BINDER 


FOR YOUR 1950 COPIES 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- * 
ily kept for future reference in this binder. Price $3.25 

















BLACK HAWK 


THE RATH PACKING CO., 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
November 8, were reported by the Production and Marketing 
Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Geod and Choice: 


120-140 Ibs. = AR 75- a0.08 $16. oo -38.08 Dksnre cares Boss uatus B..ce.scose 
140-160 Ibs. .... 17.75-19. 17.75-18.75 17.50-18.50 17.00-18.90 18.25-18.75 
160-180 Ibs. .... 18 75.19:50 18.50-19.00 18.25-18.85 17.75-18.75 18.25-18.75 
Ibs. .... 19.25-19.50 18.85-19.00 18.75-19.00 18.75-19.00 18.75 only 

200-220 Ibs. .... 19.10-19.50 18.75-19.00 19.00-19.25 18.75-19.10 18.75 only 
220-240 Ibs. .... 19.00-19.35 18.75-18.90 19.00-19.25 18.75-19.10 18.75 only 
240-270 Ibs. .... 19.00-19.25 18.75-18.85 18.85-19.00 18.75-19.10 18.25-18.75 
270-300 Ibs. .... 18.75-19.15 18.65-18.75 18.75-19.00 18.75-19.10 18.25-18.75 
300-330 Ibs. .... 18.60-19.00 18.50-18.75 18.75-19.00 18.50-19.00 .......... 
330-360 Ibs. .... 18.50-18.75 18.40-18.60 18.50-18.85 18.50-19.00 .......... 
Medium 

160-220 Ibs. .... 17.00-19.15 17.00-18.00 18.00-18.75 16.75-18.75 .......... 

SOWS: 

Good and Choice: 

270-300 Ibs. .... 18.50 only 18.25-18.50 18.25-18.50 18.00-18.75 17.00-18.25 

300-330 Ibs. .... 18.50 aA 18.25-18.50 18.25-18.50 18.00-18.75 17.00-18.25 

330-860 Ibs. .... 18.00-18.50 18.00-18.50 18.25-18.50 18.00-18.75 17.00-18.25 
360-400 Ibs. .... 17.25-18.00 17.75-18.25 18.00-18.25 18.00-18.% 17.00-18.25 
Good: 

400-450 Ibs. .... 16.75-17.75 17.25-17.75 17.75-18.00 17.50-18.25 .......... 
450-550 Ibs. .... 16.50-17.50 16.50-17.25 17.50-17.75 17.50-18.25 .......... 
Medium 

250-550 Ibs. .... 15.75-18.00 15.50-17.50 17.25-18.00 17.00-18.25 .......... 


PIGS (Slaughter): 
Good and Choice: 








Ge, abso SRR OEE  iccetarecad <onsccsose swnucsesese 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS 
Choice 
700- 900 Ibs. .. 31.75-32.75 32.25-33.50 32.00-33.00 31.50-33.00 
900-1100 Ibs. .. 32.00-33.00 32.50-34.00 32.50-33.25 31.50-33.50 
1100-1300 Ibs. .. 31.75-32.75 32.00-34.00 31.75-33.25 31.50-33.50 
1300-1500 Ibs. .. 31.00-32.00 31.25-33.75 30.75-32.75 31.50-33.00 
Good: 
700- 900 Ibs. .. 30.50-32.50 29.75-32.00 30.00-32.00 30.00-31.50 
900-1100 Ibs. .. 30.50-32.50 29.75-32.00 30.00-32.25 30.00-31.50 
1100-1300 Ibs. 29.50-32.50 29.25-32.00 28.75-32.25 30.00-31.50 
1300-1500 Ibs. 29.25-32.00 28.75-31.50 28.50-31.50 30.00-31.50 
Medium: 
700-1100 Ibs. .. 24.00-29.25 25.50-30. 4 25.00-29.75 25.75-30.00 25.00-30.00 
1100-1300 Ibs. .. 24.00-29.00 25.00-29.75 24.50-29.00 25.75-29.50 25.00-30.00 
Common: 
700-1100 Ibs. .. 22.00-24.00 22.50-25.50 22.00-24.50 22.50-25.75 22.00-25.00 
HEIFERS: 
Choice: 


600- 800 Ibs. .. 31.75-32.50 32.00-33.00 31.50-32.75 31.75-32.75 31.00-32.50 

800-1000 Ibs. .. 31.50-32.50 32.00-33.25 31.75-33.00 30.75-32.75 31.00-32.50 
Good: 

600- 800 Ibs. .. 29.75-31.75 30.50-32.00 29.25-31.75 30.00-31.75 29.50-31.00 

800-1000 Ibs. .. 29.50-31.50 30.50-32.00 29.50-31.75 29.25-31.75 30.00-31.00 
Medium: 


500- 900 Ibs. .. 24.00-29.75 25.50-30.50 24.50-29.50 25.25-30.00 24.50-30.00 
Common: 
500- 900 Ibs. .. 21.00-24.00 22.00-25.50 21.50-24.5 22.00-25.25 21.50-24.50 
COWS: (All Weights): 
Good ....- «++. 22.00-23.75 22.25-24.00 22.00-24.00 22.00-24.00 
Medium . 21.00-22. 00 21.50-22.50 20.50-22. . 5 21.00-22.00 
Common 19.50-21.00 19.75-21.75 19.50-20.50 19.00-21.00 





Canner & Cutter 15.50-19.50 16.50-20.00 15.50-19.50 16. 50- 19. 78 16.00-19.00 


BULLS (Yris. Excl.): All Weights: 
Beef, good ..... 23.75-25 24.50-26.50 24.00-24.50 23.00-25.00 25.00-25.50 
Sausage, good .. 23.7 26.50-27.00 24.00-24.50 25.50-26.00 24.50-26.00 





Sausage, medium 22.75 24.75-26.25 22.00-24.00 23.50-25.50 23.50-24.50 
Sausage, 
cut. & com.... 19.00-22.75 20.50-24.75 19.00-22.00 20.00-23.50 19.00-23.50 
VEALERS (All Weights): 
Good & choice... 35.00-41.00 32.00-35.00 30.00-31.00 29.00-32.00 29.00-34.00 
Com. & med..... 24.00-35.00 25.00-32.00 24.00-30.00 23.00-29.00 21.00-29.00 
Cull, 75 Ibs. up 19.00-24.00 21.00-25.00 18.00-24.00 20.00-23.00 17.00-21.00 
CALVES (500 Ibs. down): 
Good & choice... 27.00-31.00 26.00-32.00 28.00-30.00 26.00-30.50 27.00-30.00 
Com. & med..... 22.00-27.00 20.00-27.00 22.00-28.00 20.00-26.00 20.00-27.00 
Cl sb occeeseee 17.00-22.00 18.00-20.00 17.00-22.00 19.00-20.90 17.00-20.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good & choice*.. 29.00-30.25 28.00-30.00 28.75-29.25 28.75-29.75 28.00-30.00 
Med. & good*... oy 75-28. 75 25.50-28.75 26.50-28.50 27.75-28.75 27.25-29.50 
Common* ...... 23.00-26.25 21.00-26.00 23.50-26.25 26.75-27.75 24.00-27.00 


YRLG. WETHERS (Shorn): 
Good & choice*.. .......... DD Keaceceece <étennessgn 2666666008 
RY SP EE eee acsnnesencs 23.50-25.00 
EWES (Wooled, except Chicago): 

Good & choice*.. etry 14.50-16.00 14.50-15.00 14.75-15.50 1 15 
Com. & med..... 11.00-13.00 12.50-14.50 12.50-14.50 13.00-14.75 12.00-14. 





“ietettene on wooled stock based on animals of current seasonal ma ket 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as combined 
represent lots averaging within the top half of the good and the top half of 
the medium grades, respectively. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, November 4, 


as reported to The National Pro- 
vaetenae: 

CHICAGO 
Armour, 8,798 hogs; Swift, 2,825 


hogs; Wilson, 6, ot Agar, 

6,922 hogs; Shippers, 8,752 hogs; 

Others, 22,177 hb 

Total: 21,909 cattle; _— calves; 

47,089 hogs; 6,112 sh 
KANSAS cr: 
Cattle Calves Ho 

Armour .. 3,144 757 2,844 2,091 

Cudahy .. 2364 560 2,030 1,032 














Swift . 2,952 716 3,697 2,763 
Wilson .. 1,050 302 2,044 1,381 
Central .. 1,061 one 
Others ... 3,894 10 2,980 1,076 

Total 14,485 465 2,345 13,595 “8, 343 

OMAHA 
Cattle 
&Calves Hogs Sheep 

Armour 6,038 ,029 3,144 
Cudahy 4,647 6,173 2,111 
Swift 4,496 8,100 1,977 
Wilson 2,985 929 
Cornhusker 232 

° eee 59 ° 
Greater 

mn 196 eee 
Hothechitd 495 eve 
Kingan er 1,324 nee 
Merchants eee 
Midwest 37 eee eee 
Omaha ..... cos eee 
Others ..... 8,155 coe 

Total ..... 21,044 34,386 7,882 


EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,042 1,622 12,554 2,390 


Swift .... 4,195 1,346 14,299 3,071 

Hunter .. 709 «+. 4,982 ee 

i es eee --- 2,948 

ae seve 5,277 

Laclede .. eee «+» 1,013 

EEE awe . oss -.. 1,476 ees 

Others . 3,993 466 4,040 449 
Totals ..11,939 3,412 46,584 5,910 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .... 3,177 343 13,797 5,424 
Armour .. 2,237 279 12,174 1, ro 
Others - 3,229 712 

Total .. 8,643 ”" 7,834 28,293 ~ 6,858 


Does not include 7,249 hogs and 
260 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,293 45 11,265 2,008 








Gudany 2.8008 © 87 10,196 2108 

Swift .... 2:494 24 6.570 1/100 

Others "... '156 te at 

Shippers. 9,341 278 7,882 1,i3i 

Total ..19,248 386 35,913 6,342 
WICHITA 


Cattle Calves Hogs Sheep 
Cudahy .. 1,203 238 2,781 630 
Guggenheim 119 eee cee coe 


unn- 

Ostertag. 46 oe 7 
BEE cccce 95 een 767 
Sunflower. . 13 ove 61 
Pioneer .. cee eee eee eee 
Excel .... 465 eee coe ese 
Others . 2,934 — 608 84 

Total .. . 875 238 4, 224 ~ 714 


Does not include 742 cattle, 146 
calves and 6,704 hogs bought direct. 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 


Armour .. 1,993 302 909 108 
Wilson .. 1,907 386 1,003 432 
Others 67 eee 847 eee 

Total .. 3,967 688 2,759 540 


Does not include 701 cattle, 876 
calves, 8,118 hogs and 2,176 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs genet 
720 





Armour .. 184 
Cudahy .. 420 iwi 87 
Swift - 10 oe ‘es 
Wilson 16 
Acme 241 
Atlas 701 1 ees 
Clougherty. 171 a 12 
Coast 405 41 60 
| - 2 ase 
EMBER cccce ees 188 443 
Union .... ees ese eos 
United ... 277 25 73 
Others . 3,496 789 60 
Total .. . 6,151 151 1 046 me 45 





CINCINNATI 
Cattle — Hogs Sheep 
Gall’s eee 343 
Kahn's .. eee eee ese 
Lohrey .. eee -.- 1,010 
Meyer ... ..- ose eee ees 
Schlach ter 190 93 eee 46 
Northside cee ese ess ese 
thers ... 4,254 837 17,711 1,228 
Total .. 4,444 930 18,721 1,617 


Does not include 99 cattle bought 
direct. 


DENVER 
Cattle Calves Hogs Sheep 
76 











Armour 971 3,578 4,037 
Swift + 1,878 64 4,022 1,521 
Cudahy; 925 25 2,396 1,014 
Wilson . 931 ase ese eee 
Others 1 8,806 248 2,662 1,545 
Total .. 7,511 413 12,658 8,117 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4, ws 8,517 19,601 4,056 
Bartusch 
Cudahy .. 1,350 873 1 850 
Rifkin .. 810 45 
Superior . 1,391 
Swift .... 5,780 2,232 32,552 4,497 
Others > 2/054 45134 9,513 3,560 
Total ..16,802 10,810 61,666 13,963 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 913 1,367 1,016 1,059 
Swift .... 1,194 1,357 1, 088 1, eae 
_ Bonnet 368 89 


Total .. 3,295 2, 776 2,363 2,133 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Nov. 4 week 1949 
Cattle .144,2938° 154,028 155,632 
Hogs 706 080 829,733 
Sheep .... 68, ‘531 6,581 71,056 83, 


LIVESTOCK RE RECEIPTS 
Receipts at 20 markets on 


Friday, November 4, 1950: 











Cattle Hogs Sheep 

Chicago 1,300 13,500 1,000 
Kan. City 1,000 2,000 400 
Omaha 1,000 4,700 2,600 
St. Louis 1,700 13,000 1,000 
St. Joseph 500 7,000 2,000 
Sioux City 2,800 7,000 1,400 
St. Paul 3,800 11,000 4,000 
Indianapolis 500 13,000 800 

uffalo 200 200 700 
Pittsburgh 400 300 1,500 
Cleveland 100 200 100 
Milwaukee 400 800 300 
Louisville 500 2,000 500 
Naskville 300 400 endie 
Cincinnati 800 6,000 200 
Okla. City 800 1,300 100 
Ft. Worth 400 1,300 100 
Wichita 400 1,200 100 
Denver 1,200 4,500 2,700 
Baltimore 500 500 

Totals 18,600 90,000 19,500 
Week ago 20,000 84,000 17,000 
Year Ago 17,000 78,000 21,000 
Week 

so far 307,000 523,000 194,000 
Last 

week 321,000 507,000 206,000 
Same 

week 

1949 825,000 494,000 220,000 


y to 
ate 10,669,000 19,408,000 8,388,000 
Same 


riod 
{949 11,475,000 18,091,000 8,095,000 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., November 
9—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, good to choice: 
bs. 


160-180 Ibs. ........+ $14.00@17.50 

180-240 Ibs. .....+.++ 16.35@18.00 

240-300 Ibs. ......... 16.75@18.00 

300-360 Ibs. ......... 16.50@17.50 
Sows: 

270-360 Tbs. ......... $16.50@17.40 

400-550 Ibe. ......... 14.50@16.50 


Corn Belt hog receipts: 
This Same day 


week last wk. 

estimated actual 

me © sacbskneus 65,000 48,000 
ee, © ceccnvests T 500 41,000 
Bes © cocsececss 70,000 82,000 
We FT coccccceve 65,000 63,000 
Bee, BD cvccsccece 85,000 68,000 
We, DB essvaviens 45,000 56,000 
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EDWARD KOHN Co. 


LAGI 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 























WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 








@ More than 80 
years of boilermak- 
ing is back of every 
Kewanee. This Heavy 
Duty type has all the 
characteristics which ma 
firebox boilers ideal for high 
pressure. 

10 to 304 H. P. 

100, 125 and 150 ibs. W. P. 

for firing any fuel 

Built of sturdy steel plate rein- 
forced with extra stout stays and 
braces, they have that known 
strength which means long life. 
For 6” Seale with pipe @ mark- 450A 
ings WRITE Dept. 96-811. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended October 28 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GooD VEAL 
CALVES HOGS* LAMBS 
8 K Good and Gr. B* Gd. 
YARDS Choice Dressed Handyweights 
Toronto $31.15 29.10 26.98 
Montreal 31.70 Bis s 10 
Winnipeg 29.00 27.35 26.07 
Calgary 28.20 26.85 25.05 
Edmonton 29.50 27.50 23.00 
Lethbridge iti 26.85 24.35 
. Albert 26.25 26.35 23.60 
loose Jaw 25.50 26.35 24.00 
Saskatoon 28.50 26.35 23.80 
coos 25.45 26.35 22.60 
Vancouver 27.25 eee 27.00 





*Dominion government premiums not included. 





MR. HAM GOES TO TOWN 
FOR 
“ MORRELL PRIDE MEATS 





PORK ° BEEF ° LAMB ° VEAL 
HAMS © BACON © SAUSAGE 
LARD * CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 


Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 








MAX J. SALZMAN 


2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 @ Cable Address: NATSAL 


SAUSAGE CASINGS 




















RI 6-0433 Teletype 
6-1706 6-5329 Ph 625 


FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 


403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. 


SLAUGHTER 
REPORTS 


- Special reports to THE NATIONAL 
PROVISIONER, showing the number 


-beft livestock slaughtered at 13 centers 


for the week ending November 4, 
1950: 


CATTLE 


Week Cor. 
ended Prev.. week, 
1949 


Chicagot ..... 1,909 23,122 18,448 
Kansas oe- ie” 810 17,165 22,802 
Omaha 21,454 19,320 7 710 
BE. St. Loulé 10,892 8,348 7,868 
St. Josepht... 8,108 8,455 9,717 


Sioux Cityt... 10,248 9,931 11,041 
Wichitat .... 3,067 3,074 2,436 
New York & 


Jersey Cityt 7,486 8,252 5,724 
Okla. City*t.. 6,230 5,477 10,430 


Cincinnati§ .. 3,904 4,562 2,997 
Denvert ..... 8,283 8,453 6,898 
St. Pault..... 14,748 15,372 16,041 
Milwaukee? .. 4,046 4,317 3,662 

BOF cccces 137,136 135,848 134,774 

HOGS 

Chicagot .... 47,089 45,502 46,338 
Sane Cityt. 13,595 12,382 11,734 
Omahat..... 5,022 


at 394 4 
E. St. Louist. 42, ‘544 40,314 32,926 
St. Josepht.. 33, 221 28,513 29,576 
Sioux Cityt.. 29'561 26,016 31,113 











Wichitat ..... 10,320 7,301 6,739 
New York & 

Jersey Cityt 44,754 46,088 43,545 
Okla. Cityt .. 10,877 10,611 12,518 
Cincinnati§ . 18,429 > 187 12,923 
Denvert ..... 13,512 10,258 12,085 
St. Pault .... 52,153 is 766 63,506 
Milwaukeet .. 9, 987 8,220 10,174 

ar 370,226 337,552 358,199 

SHEEP 

Chicagot ..... 6,112 5,403 _ 7,692 
—— Cityt . 8,343 6,178 10,620 
Omahat ..... 9, 9,209 9,976 
E. ry Louist. 5,461 6,695 8,146 
St. Josepht .. 9,727 8,882 ,888 
Sioux Cityt .. 5,360 5,406 4,296 
Wichitat ee 630 672 463 
New York & 

Jersey City? 41,523 42,950 41,362 
Okla. Cityt .. 2,716 1,005 1,974 
Cincinnati§ .. 877 547 505 
| gg me neace 7,748 8,985 9,732 

Pault .... 10,403 10,321 17,532 
Mitwaukeet -. 1,278 1,206 1,203 
TEE ccccce 110,130 107,549 121,389 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§$Stockyards receipts for local 
slaughter, including directs, 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., on 
Thursday, November 9, are 
shown in the table below: 
CATTLE: 

Steers, med. & gd.. 
Steers, com. & med.. 


Heifers, low gd. ..... 
Heifers, com. & med.. 


- 0@ 30. “4 
50@ 26.2: 
7. 00 only 





20.00@ 26.00 








Se, Gk. £6veecennan ae 

Cows, com. and med. 

Cows, can. and cut. 

er ER . 

Bulls, com. and med.. 21. 00@23.75 
CALVES: 

Vealers, gd. and *.. ee 39. 00 

Com. and med. ...... F 

ee eee 16. 00a: 24.00 
HOGS: 

Gd. and ch., 170-240. .$19.25@20.50 

Sows, 400/down ..... 17.75@18.25 


SHEEP: 
Wooled lambs, 
ie | errr $28.00@ 30.00 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Thursday, November 9, were 
as follows: 
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CATTLE 
Steers, med., Brahma $26.50 only 
Cows, com. and med.. 20.00@23.00 
Cows, can. and cut... 17.00@19.75 
Bulls, com. to gd..... 23.00@28.00 
CALVES: 
Vealers, med. and gd. $28.00@33.00 
HOGS: 
Gd. and ch., 190-230.$20.00@20.25 





CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
cago Union Stockyards for current 
aud comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 








Nov. 2 .... 3,660 428 19,389 1,749 
Nov. 3 .... 1,346 185 13,070 790 
Nov. 4.... 411 42 5,218 132 
Nov. 6 ....16,073 603 22,126 1,998 
Nov. 7 .... 6,8 500 16,000 2,500 
Nov. 8 . 9,500 400 15,000 2,000 
Nov. 9. 3,500 20,000 1,200 
*Week so 

far 75,126 7,698 
Wk. ago 70,528 9,042 

9 64,850 12,343 
1948 61,973 21,654 





*Including 43 cattle, 14 calves, 
22,821 hogs and 438 sheep direct to 


packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 





a & accs _ 63 1,991 13 
Mev. BS eco 150 2,348 709 
ets @:. vase 252 ove 126 33 
Nov. 6 .... 4,377 oe 2,887 461 
Nov. 7 .... 2,500 200 1,500 5 
Nov. 8 .... 4,300 200 1,000 300 
Nov. 9 .... 2,000 100 2,000 
Week so 

Bt ae 13,177 500 7,387 1,261 
Wk. ago ..12,473 406 6,278 1,741 


g 
|. are 10,759 583 4,116 3,078 
1948 wis... 11,380 344 5,579 2,141 








1949 
Cattle os 44,552 
Calves .. 4,305 
Hogs 104,512 
Sheep 20,538 
NOVEMBER SHIPMENTS 
GOED ccccccncss 20,978 18,839 
Hogs ‘ 8,741 
Sheep 3,715 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Nov. 9: 





Week Week 

ended ended 

Nov. 9 Nov. 2 

Packers’ purch. . 49,712 43,735 
Shippers’ purch. ... 9,012 9,049 
WEE én.bcetacenes 58,724 52,784 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 28: 





CATTLE 
Week Ended Same Week 
October 28. Last Year 
Western Canada. ..16,943 24,351 
Eastern Canada. . .17,393 19,598 
WE |. .canasevhes 34, 336 43,949 
oes 
Western Canada.. .i 40,796 
Eastern Canada.. 69,073 
ere 7,44 109,869 
SHEEP 
Western Canada... 6,808 9,421 
Eastern Canada.. .26,737 22,877 





Total .......4.- 33,545 32,298 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended November 3: 

Cattle Calves Hogs* Sheep 
Salable .... 454 959 726 1,059 
Total (Incl. 


directs) .4,535 4,016 22,304 27,743 
Previous week: 


Salable ... 629 1,711 583 1,206 
Total (Incl. 
directs) .5,150 4,157 26,966 29,045 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending November 2: 
Cattle Calves Hogs Sheep 


Los Angeles 8,600 1,800 1,700 50 
N. Portland 2,235 550 1,680 1,400 
8. Francisco 1/100 80 1,550 2,625 
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- MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 


Week ending Nov. 4, 1950 12,827 Week ending Nov. 4, 1950 7,741 
Week previous 12,099 Week previous .......... ’ 
Same week year ago ..... 14,215 Same week year ago ..... 13,270 


cow: PORK CURED AND SMOKED: 


Week ending Nov. 4, 1950 1,975 Week ending Nov. 4, 1950 733,617 
Week previous .......... 1,541 Week previous .......... 745,384 


Same week year ago ..... 2,153 Same week year ago . «1,019,629 
BULL: LARD AND PORK FATS:t 

Week ending Nov. 4, 1950 765 Week ending Nov. 4, 1950 98,957 

Week previous .......... 837 Week previous ......+.++ ' 

Same week year ago ..... 1,106 Same week year ago ..... 132,084 
VEAL: LOCAL SLAUGHTER 


Week ending Nov. 4, 1950 12,749 





Week previous .......... 15.015 CATTLE: 
Same week year ago ..... 12, Week ending Nov. 4, 1950 17,436 
Week previous .......... 8,252 
LAMB: Same week year ago ..... 5,786 
Week ending Nov. 4, 34,707 CALVES: 
Week previous ».... 38,748 rig 
7 Week ending Nov. 4, 1950 9,497 
Gums week year age boaters Week previous .......... 9,315 
MUTTON: Same week year ago ..... 9,487 
woe aes Nov. 4, 1950 2.009 HOGS: 
eek previous .......... 2,62 " 
Week ending Nov. 4, 1950 44,754 
Same week year ago ..... 1,891 Week previous .......... 46,088 
HOG AND PIG: Same week year ago ..... 43,545 
Week ending Nov. 4, 1950 12,928 SHEEP: 








Week previous .......... 16,182 “4 ? 1,523 
Same week year ago ..... 13,732 Week — Ry ~ e o 
PORK CUTS: Same week year ago ..... 41,362 
Week ending Nov. 4, 1950 1,559,547 
Week previous ......... 1,895,830 COUNTRY DRESSED MEATS 
Same week year ago ... 2,302,335 VEAL: 
TTP - Week ending Nov. 4, 1950 5,550 
BEEF CUTS: > Week previous .......... 5,225 
Week ending Nov. 4, 1950 136,301 Same week year ago ..... 5,635 
Week previous .......... 155,388 
Same week year ago ..... 182,396 HOGS: 
VEAL AND CALF CUTS:  . © 38 
Week ending Nov. 4, 1950 9,401 Same week year ago ..... 26 


Week previous .......... 11,415 
Same week year ago ..... 


LAMB AND MUTTON CUTS: 


LAMB AND MUTTON: 
Week ending Nov. 4, 1950 168 


Week previous .......66. 
Week ending Nov. 4, 1950 Same week year ago ..... 173 |} 
Week previous .......... = | 
Same week year ago ..... tIncomplete. j 





high grade in 


fact! 














WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended November 
4 was reported by the USDA as follows: 










Sheep i 
NORTH ATLANTIC Cattle Calves Hogs & Lambs | 
New York, Newark, Jersey City.... 7,436 9,497 44,754 41,523 | 
Baltimore, Philadelphia .......... 6,369 1,254 26,377 1,246 
NORTH CENTRAL | 
Cincinnati, Cleveland, Indianapolis 2,311 70,769 7,332 | 
Chicago Area ....... 6,204 101,714 | 
St. Paul-Wisc. 24,830 144,335 | 
St. Louis Area? 6,941 85,602 | 
Sioux City . 248 33,231 | 
Omaha 549 62,993 | 


Kansas City 3,708 50,356 


9,549 
30,958 











Iowa and So. Minn.’ ... ; 5.259 253.463 
I dgbeccccdcndeectessbntu 4,870 22,866 coos | 
SOUTH CENTRAL WEST .......... 19,312 8,728 73,437 12,266 

| 
ROCKY MOUNTAIN® ............... 8,369 692 15,807 9,247 | 
Fn ciikistc chink iitteatraxeecetaes 2,853 32,024 28,867 | 

Grand Total 78,034 1,017,728 200,092 | 

Total last week 78,467 901,723 196,672 | 

Total same week last year 97,163 930,351 215,043 


41Includes St. Paul, So. St. Paul, Ne 
kee, Green Bay, Wisc. Includes 8t. is National Stockyards, B. 
Louis, Ill., and St. Louis, Mo. “Includes Cedar Rape. Des Moines, Ft 
Dodge, Mason City, Marshalltown, Ottumwa, Storm ke, Waterloo, lowa, 
and Albert Lea, Austin, Minn. “Jncludes Birmingham, Dothan, Montgom- 
ery, Ala., Tallahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, 
Thomasville, Tifton, Ga. ‘Includes So. St. J 
Oklahoma City, Okia., Ft. Worth, Texas. ‘Includes Denver, Colo., Ogden 
and Salt Lake City, Utah. ‘Includes Los Angeles, Vernon, San Fran . 
San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approx- 
imately the following percentages of total slaughter under federal meat in- 
spection one September 1950—Cattle, 77.1; calves, 66.0; hogs, 73.9; sheep 
and lambs, 85.3. 


. Minn., and Madison, Milwau- 
it. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 
see, Florida, during the week ended November 2: 





Cattle Calves Hogs 
Week ended November 2 ........s-sccceceeceeees 1,139 864 8,373 
MP ES | ho ib bc 0cse5 50558000 nebenensetas 1,111 1,190 9,715 
Gem. WEEE BSE. FER oc cv ccessscvcversccesesicéeve 1,804 1,964 9,989 | 
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DIRE Loaf Mold 
Capacity 6 ibs. 


Office and Factory, Port Chester, N.Y. 





HAM BOILER CORPORATION 


STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


Ask for Booklet 
“The Modern Method" 


© Chicago Office, 332 S. Michigan Ave., 4 








Sete 











UPWARDS: 
¥* 
REFRIGERATOR FAN 











BARLIANT'S 
WEEKLY 
a 2 





Sausage & Smokehouse Equipment 
o0ns— SE nees: (2) Bnterprise Model 
$1541, ;_(NBW-NEVER USED) 


hal” Price 
2989—G he Cleveland, ‘with Giobe 
a & worm, 25 HP. motor.. 750.00 
2906—MinaT MIXER: 700¢ "cap., ‘tilting 
HP. motor 





preite. 1 
2040—MBEAT MIXER: Globe, 7508 ca 
steam jacketed, with automatic it 
shunt ice & motor, excellent cond. 875.00 
eae — ENT CUTTER: Buff Ps = di- 


connected to 30 HP. 
2or_BAUSAGE STUFFER: Handall ‘3008 


2667—-SAUSAGH STUFFER: 4008 cap. 

Anco. reconditioned, guaranteed. 675.00 
2046—SLICER: U. 8. $1 B, complete 

with os conveyor, recondi- 


BT 
2911—CURIN VATS: (25) 14008 size. ea. 15.50 
1752—HOY Loar MOLDS: Stainless Bteel 


58, ea. 
2045—HAM TYER: Griffith, “ stainless 

steel table top, like new.......... 450.00 
2967—BACON CURING BOXES 

LIDS: (10) cap. 6008, _ condition 

Ge cccccrcvcccccccccoscccececsoce 10.00 


Kill Floor & iendeline 
3023—-HOG he pene Baby Boss, ex- 

GD BU, go cccccvccvesccoscoes $900.00 
3006—HOG DEHAIRER: Boss, Grate type 1,000.00 
ean ——* SPLITTER: 8 & W, Factory 

Pe Peer 450.00 
2097—-FRESH HOG CASING UNIT: 

$595, little used, excellent cond. . 1,850.00 
2570—HOG My a —. EB Bos: 

$158, it type, used only 1 qoek 1,375.00 
3004—HOG CASING CLEANING UNIT: 
3595, oa STIPPER 





Ont: Anco, $550. .....22+.. Bids requested 
3002—JONES SUPERIOR BAND SAW 

$54, 36”, with stationary table.... 350.00 
2998—-CRUSHER: Dupps, HP. ith 

etarter, Bittle wsed......cccccccess 1,500.00 
8021—CRUSHER: Dupps Model 14B, 

(N BW-NEVER USED) with 30 

ft |S perreerrs -15% discount 
2950—LARD erTLE Steel steam 

jacketed, 45 gal. cap....... ° 
2004—-COOKER: 4x8 with motor......... 1,350.00 
2982—HYDRAULIC PRESS: Ane 600 


Ton, latest style, Chevron eatin, 
complete — pump, guaranteed 


EE GD, sca snrctnasenvoddel 850.00 
2983—-HYDRAULIC PRESS: Anc 
Ton, new ram, excellent cond peace 2,650.00 
— 
ed ~ G 80 gal. stainless 


roen ink 
408 pressure, 2/3 ~ 93 cover $195.00 
3020—KETTLE: 60 gal. cap. all stainless 






Steel, WIR COVER... .cccccccccccces -00 
3022--PLATFORM S8sKIDS: (50) size 
30x60, with 2 rubber tired wheels, ose 


2 steel legs ea 
3026—MAGNETIC SEPARATOR: Dings, 
(NEW-NEVER USED) 12” dia.x18” 
belt, Electro Magnetic Pulley with 
DC manual control switch. 
eescoeccescecsecoss available 
2932—ADVANCE DIP TANK 
2981—-VILTER PAK ICER: 


: * (NEW—IN 





2996—FLAKICER: York Model DER 10, 
1 Ton cap. factory reconditioned, 

tries like-new Jnazantec er 1,675.00 
er 


i) . 
Ton, 7x7, late style, with 


receiver, 40 HP. motor erie 1,750.00 
3019- SCALE: * GRIFFITH PRNCEN GE 
PUMPING, with stainless aan 
counter sunk table, drain boards on 

DR MEE  dcvccoscccsccccceocdecs 535.00 
2998 INSPECTION TABLE: Anco $589 
£ EW) Gtetatess Steel, 2 pans 

24”x30”, 2 pans 1 peclingerth 


BARLIANT & CO. 


1401 W. Yee chi Rd. (39th St.) 
U-o. os ry> mt 9, Ill. 








FRontier 4-6 

DISPLAY ROOMS and OFFICES 

New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





ee ee 


Undisplayed: set solid. Minimum 20 words $4.00; 
additional words 20c each. “Position wanted,” 
special rate: minimum 20 werds $3.00, additional 
words 15c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 





CATTLE BUYER er MEDIUM SIZE 

BEEF KILLING PLANT MANAGER 
25 years’ experience as a cattle buyer, and 16 
years’ as a beef killing plant manager, in an 
operation to 1000 cattle per week, handling 
all operations, including buying and selling. Now 
employed in similar operation. Best of references. 
Well acquainted in this kind of an operation 
throughout the corn belt. Age 48, family man. 
W-366, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





MANAGER: Now employed, wishes to locate in 
Texas or west coast. Will consider others. Com- 
plete knowledge of all phases of operation. Best 
of references. Will take position on basis of per- 
centage of additional profits and savings that I 
show, or salary plus percentage. You pay for 
interview and inspection of plant. W-380, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 





MANAGER-CONTROLLER: 30 years’ practical 
experience in the meat industry in cattle and hog 
operations, beef boning, processing, yields, costs, 
accounting, finance, etc. Executive for over 20 
years. Will locate anywhere and guarantee the 
strictest confidence in an interview. W-381, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Til. 





SAUSAGE FOREMAN: Desires position in New 
York city or vicinity. German. 40 years old. Con- 
nected for 15 years with one of the four big 
packers. 6 years with large independent packer. 
Capable of making all kinds of fresh and semi-dry 
——> ae ete. Can handle help, make tests 

W-390, THE NATIONAL PRO- 
VISTOS ER, ont East 44th St., New York 17, N.Y. 








SALES MANAGER: 20 years’ experience, full line. 
Experienced in purchases, production, sales, costs 
- Yrrme ave good outlets in east for 

and provisions in carlots. W-391, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 





SAUSAGE SUPERVISOR: 16 years’ experience 
in practical and supervisory capacities in smoking, 
curing, production and costs. Immediately avail- 
able. Any location. W-382, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
New York. 





CASING MAN: Will accept position with reputable 
company. Qualified to travel, manage, sell, pro- 
duce and ——. bape | to go anywhere. For 
complete information write to W-368, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il. 





SALES MANAGER: 20 years’ experience — 
sales opera mo- 
tion, production. Iparchaniog’ ——, © canoer, 
wil eh W-361, 
THE NATIONAL, PROVISION R, 8. Dear- 
born St., Chicago 5, Ill. 


REEF SUPERINTENDENT: 28 years’ experience 
buying, — a. all beef operations, 
local sales, ch ‘ores and shipping. W-370, 
THE NATIONAL "PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 











SUPERINTENDENT: 23 years’ experience, all op- 
erations, purchases, production, lard, rendering, 
curing, sausage making and maintenance, labor 
and administration. W-392, THE NATIONAL 
tr SIONER, 407 8. Dearborn 8t., Chicago 5, 





SALES MANAGER: Now employed in supervisory 
capacity. Complete knowledge of plant manufac- 
ries and training of sales force. W-393, THE 

NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


WORKING FOREMAN: Canning, smoking. Long 
experience. Within 350 miles of New York city. 
Best references. W-394, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 


BEEF SAUSAGE MAKER: Long experience all 
— in manufacturing. Prefer small plant in 

uth or southwest. W-3 E NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
as 











GOOD ASSISTANT: The National Provisioner 
for all executives and department heads. Comes 
up with new ideas, proven methods .. . has the 
know-how . . . helps lick problems. Loyal. Best 
— in industry. Subscription for one full 

interesting issues . . . only $4.50. 
Put. National Provisioner at work for you today. 








PRODUCTION MANAGER 


Substantial, well financed packer, processi more 
than 1000 hogs per day, wants a man fu ex- 
perienced in every Lago of pork processing. Must 
be capable of taking the secoomatitaater for the en- 
tire production end, including all relationships 
with 3 to 400 employees. Substantial salary and 
a bonus. Consideration will be given to electing 
the right man an officer of the company. Middle- 
western location. State fully: Bducation, experi- 
ence, age, past earnings and references. All replies 
will be held in confidence and present employer 
will not be contacted without permission. W-383, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago 5, Ill. 





SAUSAGE MAKER 

If you are interested in a permanent connection 
with an aggressive concern established in Mil- 
waukee for 50 years—If you can furnish the best 
of references and have had the experience neces- 
sary to take charge of a modern sausage kitchen 
—If you would like to make a quality line of 
sausage—If you want top pay besides—Write or 
call Charley Schaaf, Schaaf Sausage Co., 726 W. 
Clybourn St., Phone Marquette 8-1902, evenings 
Flagstone 4-9317. 





SAUSAGE FOREMAN: Assistant, knowledge of 
ham boning and meat curing essential. Philadel- 
phia firm in business over 50 years buildin 
toward the future when present top personne 
retires, hence this opening. State age, marital 
status, experience in detail, salary bracket. Con- 
fidential. Box W-396, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn 8t., Chicago 5, Ill. 





WORKING SAUSAGE FOREMAN: Wanted to 
take charge of brand new sausage kitchen, all 
brand new equipment. Plant located in large 
west Texas town. Salary and commission. Write 
giving age, experience, and references to Box 
W-376, THE NATIONAL PROVISIONER, 407 8. 
Dearborn S8t., Chicago 5, Il. 





SAUSAGE DEPARTMENT: Foreman wanted. 
Opening in well established mid-west medium 
sized packing plant. Must be capable of produc- 
ing top quality sausage, loaves, smoked meats. 
Top references requi Would consider interest 
investment to right party. Applications strictly 
confidential. W-384, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





REFRIGERATION ENGINEER 


For eastern packer. Must also know construction, 
be able to make his own blueprints and be able 
to make his own plant repairs. Write stating 
packing house experience, el, and salary 
expectation. W-373, THE NA NAL “~— 
SIONER, 11 East 44th St.. New Tork 17, N. 





OFFICE MANAGER WANTED: Capable of taking 
charge of all office routine for modern aggressive 
packer. Good future. State experience, age, ref- 
erences. Write to John Wenzel Company, Wheel- 
ing, West Virginia. 





SEASONING SALESMAN: We have room for 2 
salesmen in our New England and Texas terri- 
tories. Attractive arrangements for the right 
parties. Write for particulars to Mr. Sol Morton, 
Meat Industry Suppliers, 4432 8. Ashiand Ave., 
Chicago 9, Ill. 





SALESMAN WANTED: Well known seasoning 
company has opening to cover Michigan, Penn- 
sylvania and Ohio. Liberal commission. W-377, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born 8t., Chicago 5, Ill. 





TRAFFIC MANAGER: Excellent opportunity, Re- 
locate with well established midwestern meat 
packer. W-397, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





PURCHASING AGENT: Excellent opportunity. 
Relocate with well established midwestern meat 
packer. W-398, THE NATIONAL PROVISIONER, 
407 S. Dearborn 8St., Chicago 5, Ill. 





ASSISTANT SUPERINTENDENT wanted - a west 
coast packer. Write stating age, experience and 
salary. W-399, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 


yoamer by a+) for food canning plants. W- 
400. TIONAL PROVISIONER, 407 8. 
Fat {Chicago 5, TL 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


FOR SALE! 


Butcher Fixtures, Equipment 





Machinery 
BROKERS PROTECTED 
7 e 7 * ® e e e 


Linker Machines 

Stuffing Machines 

Stainless steel tables 

Buffalo mixers 

Sanders grinders 

Flushing tables 

Smoke trees 

U. S. Slicers 

Conveyors 

Bacon formers 

Track, floor, Toledo and De- 
tecto scales 

Electric Band Saws 

Skinning machines 

Refrigeration Units 

Fat rendering units 

Air compressors 

Meat trucks 

Stainless steel ham cans 

Ham can washer and sticks 

Cooking and soaking tanks 

Meat hooks 


100s of other items 


Building Also for Sale 
Fireproof — 114’ x 100’ 
2 stories and full basement 


1. TEITELBAUM 
45 West 45th Street 
New York City 


LUxembourg 2-0237 


FOR SALE: 64,000 medium base lithographed 
canned ham lids suitable for canner using proper 
labels. For particulars, write to FS-387, THE 
NATIONAL PROV ISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 


ANDERSON EXPELLERS 
All models. Kebuilt, guaranteed, or AS 18. Pittock 
and Associates. Glen Riddle, lennsylvania. 


FOR SALE 


ANDERSON RED LION EXPELLER 
SUITABLE FOR LARD OR MEAT SCRAP. BOX 
FS-388, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Til 














yon SALE: Brand new AMMONIA COMPRES- 

ORS 8” x 8” Frick, 2 x  ™ Vilter, and 5” 
. 5” Worthington. HE NATIONAL 
PROVISIONER, 407 ‘8. a - * St., Chicago 5, 











@ PACKINGHOUSE EQUIPMENT 
e SAUSAGE MACHINERY 


@ ICE MACHINES 


For dependable used machinery and 
equipment... and reliable service: 
Write, Wire or Phone 


Aaron Equipment Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. bd CH 3-5300 














EQUIPMENT FOR SALE 





gals. 
1—Self-Adjusting Carton Gluer-Sealer and Com- 
Used and rebuilt Anderson Expellers, all sises 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


ComeetnaTED PRODUCTS CO. 
14-19 Park New Yor 


"Pasnes : BArclay 7-0600 


. uu. Y. 





FOR SALE 


4—5x10 Albright Nell Rendering Cook- 
ers. 1 accessories, ready to run, 
insurance company tested and ap- 
proved. 

1—1,130 Ton Southwark Press 

1—Hasher-Washer 

Storage and settling tanks 

Pumps 


PRICED TO MOVE 


GOOD EATIN’ DOG FOOD CO. 
444-46-48 Fairmount Ave. 
Philadelphia 23, Pa. 


Phone LOmbard 3-4356 


PLANTS FOR SALE 





NEW SLAUGHTER HOUSE 
FOR SALE 


At half its cost. Terms. Equipped to kill all 
species. Cooler capacity, 50 cattle. State in- 
spected. Cattle raising rritory of rth 
California. 





A. F. DOBROWSEY 


Redding California 





PACKING PLANT FOR SAL: 
In atate of lown, located in city that has stock 
yards and plenty of livestock. We have trackage 
facilities, stuck chute —— RH — capacit 
75 cattle, 500 hogs, 20,000 lbs ¥8.878, 
THE NATIONAL PROVISIONER. 4¢ "Ss. Dear- 
born St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 





MEAT DISTRIBUTOR wants good line of meat 
products to sell his 1100 meat markets in southern 
California and Mexico. Write Zounes Meat Com- 
pany, 636 East Street, Chula Vista, California. 

FOR SALE: One of industry's 
issues . .. one full year 
Provisioner for only $4.50. 
thought-provoking . 

regularly by industry 


best buys. 52 
of The National 
Interesting, 
the Provisioner is read 
“leaders, Subscribe today. 





FOR SALB: 100 to live 
come. THE NATIONAL PROVISIONSR, “40t wi 
. Dearborn St., Chicago 56, Ill. 





CALF HEADS WANTED 
Will contract entire output of fi 
plants. Rolo Meats, 183 Ft. Greene ee 


rook- 
lyn 17, N. Y¥. Telephone ULeter 7 





WANTED: For the state of Georgia, or part 
thereof, a reliable canned meat account on a 





EQUIPMENT WANTED 


sis. Americus Brokerage Co., P.O. 
Box 642, Americus, Georgia. 





WANTED TO BUY: Late type machinery to equip 
a sausage kitchen to handle 50,000 pounds weekly. 
List — _" — number, year manufac- 
tured ce. eply to Box W-389, THE NA- 
TIONAL 4 Rov ISIORER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





PLANTS FOR SALE 


WHOLESALE MEATS and 
PROVISIONS 





Modern Building, 


trucks and equipment. 
coolers. 


1 large freezer with sharp freezer. Facil- 
ities for manufacturing and processing. 80 miles 

from New York city, 50 miles from Philadelphia. 
Going ag oe — unlimited possibilities. Sac- 
rifice due to FS-358, THE NATIONAL 
PROVISIONER. cra East 44th Street, New York 
17, New York. 


3 large 





PACKING PLANT AND RETAIL MARKET 
Located in southern Indiana. Has stock yards 
and plenty of livestock. Fully equipped with dry 
mage A system, sausage kitchen, lard render- 
in FS-401 THE NATIONAL PROVI- 
SIONER, "407 8. Dearborn St., Chicago 5, Ill. 
FOR SALE or RENT: Near west side Chicago 
wholesale meat end sausage manufacturing and 
distributing plant including equipment, trucks, 
garage, store, apartments. For further details 
address Zuegel Packing Co., 2413 Roosevelt 
Road, Chicago 8, Ill. 





FOR SALE: Small packing plant, sue fauipped 
sausage department. Doing good ness 
most healthful section of the —-_‘, Post. 
bilities unlimited. Little cash required. FS-403, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8St., Chicago 5, Ill. 





FOR SALE: Packing plant, ~ building “100 ft. by 
50 ft. Three coolers, 35 x 25. One cattle bed, one 
hog dehairer. Sausage kitchen. Two smoke houses. 
Will sell reasonable. Write Carl Cummings, Box 
164. Quanah, Texas, or call 152, collect. 


FOR RENT: COOLER ON FULTON MARKET IN 
CHICAGO. FR-402, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn 8t., Chicago 5, Ill. 
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DRESSED HOGS 
WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS — ALL POINTS BAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING OO. 
400 NORTH WESTERN AVE. DAYTON, OHIO 


Phone Melrose 3531 





HORSE MEAT 
BONELESS 
FRESH or FROZEN 
QUARTERS or MEAT and BONE IN OCOHUNES 
D-EK PRODUCTS CO. 
2007 West 18th Place Chicago 8, Ill. 
Telephone Chesapeake 1583 





Livestock Buyers and Sellers 


Essential ‘“‘Pocket Calculator’ giving live ané 
dressed carcass costs of cattle, sheep and hogs. 
Vostpaid $1. 

M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 


407 $0. DEARBORN $1. CHICAGO 6, GL 
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“ARKSAFE" 
ELASTIC BARREL LININGS 


An "Arksafe" wet-strength lined barrel is 
a new barrel! 


Yes, all the strength and moisture resis- 
tance needed to safely carry your meat 
products to the consumer are found in 
this NEW inexpensive Barrel Lining. 


For fresh meat, these scientifically tested 
and approved barrel linings will help to 
reduce shrinkage, retain bloom, prevent 
wood absorption and help to maintain 
cooler temperatures. 


When shipping pickled meat, these liners 
will prevent dirt, wood and rust particles 
from staining the meat. No trimming is 
necessary. Don't trim away your profits! 


Barrel Linings in a wide variety are avail- 
able for: 


Without obligation, write now for infor- 
mation relative to your specific require- 


Shipments of smoked meats 
Shipments containing an excess of 
moisture, 

Barrels going into storage 
Shipments to be held only a short 
time, 

Shipments packed in wet or dry ice 


ments. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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in this issue of THE NATIONAL PROVISIONER 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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sausage stuffers 
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Improved construction insures dependability 
and safety. The cylinder is nickel-iron with 
bore ground and polished to a glass-like 
finish. Safety ring cover and piston are alsc 
nickel-iron, which will not discolor the meat 
Piston can not be raised when cover is not 
closed. Cast steel cover yoke has 90,0( 





pounds tensile strength. Yoke and head 
mounted to permit loading space all around 
bock of Stuffer. Bearing of yoke on hinge 
pin is roller bearing and load of yoke is 
carried on hardened and ground thrust 
bearings. Less than two turns of capstan 
completely raises or lowers head. Piston 
goskets are absolutely air-tight. Piston rises 
gradually with minimum amount of air 
pressure, but drops rapidly when pressure 
is released. Four sizes—200+, 300+, 400 
and 500+—all furnished with two sets of 
non-corrosive Stuffer Cocks ond Stuffing 
tubes. Write for new Sausage Equipment 
Catalog No. 64A 
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specialized refrigerator cars 
for all kinds of perishables 
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: yy 
Whether you ship fruits or vegetables, meats or 


liquids, there is a General American refrigerator car equipped to 4 
handle your products. ? 





> 
To serve you further, General American representatives ‘ 


located in most major producing areas are ready to help you solve your senettl 
own individual shipping problems quickly and economically. 


So whatever and wherever you ship, you may take ana 
advantage of General American’s 50 years of experience serving \\ le | 


the nation’s shippers. And you may rely absolutely on Hi 
General American’s outstanding reputation ; PM 


for complete dependability. 





The GARX-URTX 
7AEDE fleet contains more 
SCENERALT e000 ice 
cars built and operated 
by General American 





UNION REFRIGERATOR TRANSIT LINES, MILWAUKEE 


A Division of General American Transportation Corporation, Chicago 90, Illinois 
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